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GRANITE VIEWS JODY REESE 

NH's real issue 

While New Hamp- 
shire’s tax elimate gets 
some billing in this elee- 
tion, it has gone unnoted 
that, aeeording to the Tax 
Foundation, New Hamp- 
shire has the 8th lowest 
overall business taxes (out of the 50 states) 
and beats out all other New England states 
by a wide margin. Vermont eomes in at 45, 
Rhode Island at 46 and New York, not sur- 
prisingly, clocks in at number 50, with the 
highest business taxes overall. 

New Hampshire didn’t fare so well when 
the foundation just looked at corporate taxes. 
Then we joined our New England neighbors 
in coming in 48th of out 50 (or, put another 
way, having the third highest corporate tax- 
es in the nation) — even Vermont beat New 
Hampshire with a 42 ranking. 

But as the foundation pointed out, most 
companies tend to pay taxes as people, thus 
the corporate tax rates are not really that 
important when taken as an entire tax picture. 

What’s most interesting about this study 
and its findings is just how little of it has end- 
ed up in the election. 

On the Republican side, Walt Havenstein 
has a website of mostly pictures of him meet- 
ing regular people and little information about 
what he’d do if elected. It’s as if he’s running 
for most likely to shake your hand. His Demo- 
cratic opponent. Gov. Maggie Hassan, at least 
has a website full of information - but none of 
it is about business. Her big plan for the mid- 
dle class is to raise the minimum wage. But 
with only about 3 percent of New Hampshire’s 
hourly-paid workers making minimum wage 
(or less) and with median family incomes at 
$65,000 (or about $22 an hour), you’d have to 
increase that minimum wage by quite a bit to 
increase wages for the middle class. 

More than anything else, creating a favor- 
able business climate in New Hampshire will 
help the middle class. And New Hampshire 
doesn’t need to get businesses to move from 
overseas or even across the country. 

We have fertile ground for attracting new 
businesses right in our neighborhood. Let’s 
work to get the word out to Vermont, Massa- 
chusetts and Maine companies. Can we get 
them to move here? Can we get them to move 
an office here? What about traveling north and 
getting Canadian companies to open satellite 
offices here? Montreal is just four hours north. 

If we got them to move here, would we 
have the people to fill those jobs? Most of 
New Hampshire’s fastest growing companies 
have trouble filling many of their openings. 
Do we have the infrastmcture? Are there 
enough affordable spaces to lease? Does the 
airport have enough commercial flights? 

Great website photos and a $9 minimum 
wage do little to make New Hampshire a more 
attractive place to do business. But answering 
some of those questions would be a start. M 
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The GAP at GHS Fall Semester 2014 


These Courses meet _ 
Tuesday or Thursday 

Genre 

Instructor 

Earn 

Credit 

Day 

Start and End 
Dates 

Time 

Tuition 

Civics/Economics 

Academic 

D.Pare 

Vi 

Tuesday 

Oct.7-Dec.16 

3-5pm 

$100 

English 

Academic 

P.Galamaga 

Vi 

Tuesday 

Oct.7-Dec.16 

3-5pm 

$100 

GED-Language 

N/A 

M.Therriault 

N/A 

Tuesday 

Oct.7-Dec.16 

6-8 pm 

$30 

Biology (Viruses & 
Diseases) 

Academic 

N. Lambert 

1/2 

Tuesday 

Oct.7-Dec.16 

5-7pm 

$100 

Intro to Robotics 

Academic 

M.Przekaza 

Vi 

Tuesday 

Oct.7-Dec.16 

6-8 pm 

$100 

English 

Academic 

P.Galamaga 

Vi 

Thursday 

Oct.9-Dec.18 

6-8 pm 

$100 

Earth/Space Science 

Academic 

K.Greeb 

1/2 

Thursday 

Oct.9-Dec.18 

6-8 pm 

$100 

GED-Math 

N/A 

B.Carey 

N/A 

Thursday 

Oct.9-Dec.18 

6-8pm 

$30 

Algebra 

Academic 

K.Sargent 

1/2 

Thursday 

Oct.9-Dec.18 

3-5pm 

$100 

Creative Welding 

Elective 

R.Caradonna 

1/2 

Thursday 

Oct.9-Dec.18 

3:45- 

5:45pm 

$100+$50 

Creative Welding 

Elective 

R.Caradonna 

1/2 

Thursday 

Oct.9-Dec.18 

6-8pm 

$100+$50 

Enrichment 




Open to 16+ 




Music-private lessons 

Music 


N/A 

Check web 
site 

By appoint. 

By 

appoint. 

$30.00 per 
hour 

Career Exploration 

Enrichment 

J. Lewis 

N/A 

By appoint. 

By appoint. 

By 

appoint. 

Free 

Intro to Robotics 

Enrichment 

M.Przekaza 

N/A 

Tuesday 

Oct.7-Dec.16 

6-8pm 

$100 

What Should 1 Do When 
I'm 65 

Enrichment 

R.Cathcart 

N/A 

Tuesday 

Oct.7-Dec.16 

6:30-8pm 

$85 

Jazz/Hip-Hop Dance 

Enrichment 

L.Pagliuca 

N/A 

Tuesday 

Oct.7-Nov.18 

6:15- 

7:15pm 

$85 

American Sign Language 
for Beginners 

Enrichment 

K.Duffy 

N/A 

Tuesday 

Oct.7-Nov.18 

6-8pm 

$85 

Mindful Meditation 

Enrichment 

C.Howard 

N/A 

Thursday 

Oct.9-Nov.13 

7-8pm 

$85 

Creative Welding 

Enrichment 

R.Caradonna 

N/A 

Thursday 

Oct.9-Dec.18 

3:45- 

5:45pm 

$85+$50 

Creative Welding 

Enrichment 

R.Caradonna 

N/A 

Thursday 

Oct.9-Dec.18 

6-8pm 

$85+$50 


Register by mail or call today! 

Goffstown Adult Education Program Tuition to be paid by cash, check or money order 
Adult Diploma, GED, Lifelong Learning payable to Goffstown School District - GAP 

57 Wallace Road • Goffstown, NH 03045 603-660-5302 Bill Ryan • 603.497.5257 (Fax) 

Attendance for all credit bearing classes is required. Registration is secured with payment in full „ 

You will be contacted ONLY if a class is cancelled or full No Class on Nov. IL 2014 . | 
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Choose coverage tor yourself or your whole family. 

Delta Dental Individual and Family plans are available at competitive rates, flexible 
payment options, free choice of dentist (in- or out-of- network), excellent customer 
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maintenance 
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implants on select plans 

• High annual naxlmums up to $2,000 per oerson 

• One-time deductible 

Access to the ration's largest dental PRO network* 

Vision discount program Included with all plans 



Individual and Family Plans from Northeast Delta Dental 


Enroll in your cboko of plans at 

Delta Den ta (Cove rsMe.com 


Or call us today at 1-888-910-5668 



I Thursday, 

October 
5:00 to 8:00 

Join us for hor d'oeuvres, 
drinks, makeup tips by Kriss 
from Kriss Cosmetics and more! 
Whiie you're here, fi! out your 
wish iist and we'i! moke sure 
your hoiidoy wishes oome true! 


*Sweepstakes begins 6/15/14 and ends 9/15/14, and is open to U.S. New Hampshire residents, 18 years old or older. No 
purchase or obligation necessary to enter or win. Void where prohibited by law. For official sweepstakes rules and how to 
enter, visit any branch location or www.mcsbnh.com or call toll-free 1-800-541-0006 to request a copy by mail. Beats Pill is a 
registered trademark of Beats Electronics, LLC. Beats devices are given away on behalf of Merrimack County Savings Bank. 

Beats Electronics, LLC is not a sponsor of this promotion. 092525 
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IT S A MATTER OF TRUST 


g 1 650 Elm St • Manchester NH • ph. 603.625.4653 
I vvww.bellmans.com • Facebook.com/bellmanjewelers R iy| 


Enter for a Chance to 

Win a Beats Pill" 

Portable Speaker! 

New winners 
each month. 

*Ask for details. 


Visit one of our convenient branches or caii 800-541-0006 for detaiis. 


it I FOUND A BETTER 
WAY TO PAY MY BILLS!” 


^^\MACK Co/y. 

c.\NCE I8e> yA 


No nnatter what checking account you open, 
online and mobile banking can help you save 
time and money. Discover a better way to j 

bank at The Merrimack. 


Banking As It Should Be 
www.TheMerrimack.com 
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NEWS & NOTES 



U.S. Senators Kelly Ayotte, left, and Jeanne Shaheen. Courtesy photos. 



NH politics and ISIS 

New Hampshire’s senators are 
on board with airstrikes against 
militant targets in Syria by the 
U.S. and its Arab allies, WMUR 
reported. 

On Sept. 22, 200 airstrikes 
went out overnight on Syria. 
According to the Pentagon, Bah- 
rain, Qatar, Saudi Arabia, Jordan 
and the United Arab Emirates 
“participated in or support- 
ed” operations against targets 
associated with the Islamic 
state. President Barack Obama 
received bipartisan support from 
Congress, including from U.S. 
Sens. Kelly Ayotte and Jeanne 
Shaheen. 

Shaheen released a statement 
after the announcement of air- 
strikes against Islamic State 
in Iraq and the Levant targets: 
“Striking ISIL targets in Syr- 
ia sends the clear message that 
the United States and its allies 
will take the fight to these ter- 
rorists wherever they are. I have 
supported and will continue to 
support aggressive action to 
destroy ISIL in Iraq and Syria.” 

Ayotte told WMUR that the 
strikes are an important step 
to hit the safe haven of ISIS in 
Syria and also simultaneous- 
ly hit them in Iraq. She said the 
strikes are particularly meaning- 
ful to New Hampshire, where 
journalists killed by ISIS, James 
Loley and Stephen Sotloff, went 
to school. 

The ISIS conflict is now being 
used as ammo in the New Hamp- 
shire Senate race. Candidate 
Scott Brown launched an attack 
ad saying that Sen. Shaheen and 


President Obama are confused 
on how to handle ISIS, WMUR 
reported. Democrats took aim at 
an instance where Brown once 
mistook a fake photo of Osa- 
ma Bin Laden for a real one. 
Brown stated that the ISIS con- 
flict now trumps the Affordable 
Care Act and energy issues as 
the issue most important to vot- 
ers, WMUR reported. 

Superintendent retiring 

Concord School District 
Superintendent Chris Rath has 
announced she will retire at the 
end of the school year, the Con- 
cord Monitor reported. She 
submitted her letter of retirement 
to Concord School Board Pres- 
ident Clint Cogswell last week. 
Rath, 67, has held the position for 
14 years and stated that although 
the announcement came last 
week, she and Cogswell had been 
discussing the impending retire- 
ment for some time, the Monitor 
reported. 

Firewood quarantine 

NHPR reported that the fire- 
wood quarantine that has been in 
place as a result of an infestation 
of the invasive emerald ash bor- 
er has been extended to include 
Rockingham and Hillsborough 
counties. The beetle was recently 
discovered in Salem and probably 
got there on its own, according 
to Kyle Lombard from the Divi- 
sion of forest and Land, even 
though the beetles can only trav- 
el a few miles per year. The state 
has responded to populations by 
releasing more than 17,000 para- 
sitic wasps. Ash borers have not 


yet reached areas of the state with 
the highest density of ash trees, 
which include southern Grafton 
County, Carroll County and Sulli- 
van County, NHPR reported. 

Breastfeeding lawsuit 

The New Hampshire Depart- 
ment of Health and Human 
services is being sued by a for- 
mer employee who claims she 
was fired instead of given a pri- 
vate area to breastfeed at the 
office or travel to her son’s 
daycare to do it, the Concord 
Monitor reported. DHHS was 
allegedly in violation of the Lair 
Labor Standards Act and the 
family Medical Leave Act. The 
complaint revealed that employ- 
ee Katherine Lrederick’s son 
refused to use a bottle until he 
was 4 months old, so the for- 
mer DHHS employee had no 
other way to feed him except 
breastfeeding. The DHHS alleg- 
edly did not permit her to leave 
the premises to breastfeed. She 
is seeking to recover lost wages 
and “compensatory damages,” 
the Monitor reported. 

Loon rescue 

Three New Hampshire loons 
tangled in a plastic fishing line 
were rescued by local biologists, 
the Associated Press reported. 
Two of the loons have survived, 
but one, which was discovered in 
a cove with the line tangled around 
its tongue and bill, died. One of 
the loons was released last week 
after first swallowing a fishing 
hook, then spending two weeks in 
Maine with wildlife rehabilitators, 
the AP reported. 

BEST WEEK 


Response to GOP 

Last weekend, the Repub- 
lican party made a shift in its 
political platform. A new plank 
involves stricter abortion provi- 
sions and adds personhood to the 
GOP agenda. It aligns with the 
statement “the pre-born child’s 
fundamental right to life and per- 
sonhood under the fourteenth 
Amendment.” GOP Senate can- 


didate Scott Brown announced 
while he spoke with NHPR’s 
Laura Knoy that he disagreed 
with that platform, calling him- 
self a “pro-choice, independent 
Republican.” In a statement. 
Gov. Jeanne Shaheen, Brown’s 
opponent, said the GOP is show- 
ing just how irresponsibly out 
of touch it is with the needs and 
rights of women. ^ 


I 


DECAF DRINKERS 

Love your morning tea but don’t need the 
buzz? UNH scientists are finding a solution 
to that. They have been genetically modifying 
tea plants to create un-caffeinated options, 
NHPR reported. UNH neuroscience major 
Laura Van Beaver is working to isolate and al- 
ter a gene that produces caffeine in tea plants. 
The process uses a “gene gun” to puff a mix 
of DNA molecules and gold dust onto the 
cells in a petri dish. If the experiments work 
out, the result could be a caffeine-free tea that 
is more fragrant and tasty than the varieties 
sold today that are chemically decaffeinated. 


WORST WEEK 

PEOPLE WHO RELY ON FRED FULLER 

Fred Fuller Oil, based in Hudson, was 
served a lawsuit from a major oil supplier, 
Sprague Energy. Sprague Energy has claimed 
that Fred Fuller Oil owes it $4.7 million in 
unpaid bills, the Associated Press reported. 

In order to pay for the oil, the company is 
attempting to seize vehicles and other assets. 
Senior Assistant Attorney Jim Boffetti of the 
Rockingham County Superior Court, where 
the lawsuit was filed, stated that it’s a big deal 
considering about 30,000 New Hampshire 
residents rely on oil from Fuller. Customers 
have already had problems with Fuller; last 
winter, many experienced difficulties getting 
fuel deliveries. 
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Boneless Strip Steak 


Hannaford - Grade A ^ 

Homestyle Roasting Chicken 


good idea of the week 

Heart-Healthy Unsaturated Fat 

Hass Avocados 


3-4 Lb. Pkq. - Hannaford 
All Natural - Pork Butt 

Southern Style 
Pork Ribs 

— lb. 


Taste of Inspirations 
Ali Natural 
Turkey Breast 


California 


Hormel 

Cooked Ham 


iKSpintiOKS’ 


Prices and items good at all Mas 

mation. We reserve the right to limit 
© 2014 Hannaford Bros. Co. 


Try blending avocados 
in your next smoothie 
for a creamy, 
healthy snack! 




Hannafom flu shot gift cards 

Sots art now available, no appointment needed 
• Redeemable at any Hannaford Pharmacy 


093948 


NEWS 


Gorgeous but not trendy 

Experts say it’s difficult to measure patterns in fall foliage 

+Ke •fore5+ rU 

Estimates for this year’s foliage season 


By Rebecca Fishow 

rfishow@hippopress.com 


This year’s foliage is turning out top 
noteh, said Karen Bennett, UNH Coop- 
erative Extension forestry professor and 
speeialist. There was plenty of rain and sun 
at just the right times. 

“This year has been a wonderful year for 
growing everything,” Bennett said. “We 
won’t have a lot of foliage that browns 
instead of turns red.” 

As has happened this year, if nights get 
eolder early, eolors will begin to ehange 
sooner. The eold traps sugars made during 
the day inside the leaves, then transforms 
them into deep reds and purples. 

“The length of day is what really kicks the 
trees into changing, but it’s the coldness of 
the nights that brightens up the color and adds 
those beautiful reds and purples,” Bennett said. 

This season, cold nights early on have 
prompted the colors to change slight- 
ly earlier than normal. Jonathan Nute, the 
cooperative extension forester in Hills- 
borough County, said he began noticing 
maples alongside swamps changing colors 
by the third week of September — a good 
indication the foliage season is kicking into 
gear, since those trees are under more stress 
than most with their roots being near water, 
so they change colors first. 

“That tells me it’s going to be a bit longer sea- 
son than the usual one or two weeks,” he said. 

According to New Hampshire forest- 


ry experts, there aren’t many measurable 
trends when it comes to tracking and pre- 
dicting fall foliage. Leaf change isn’t like a 
snowfall or a frost, which are single, phys- 
ical events that are easy to observe and 
measure. There also aren’t trends because 
forests are so hardy. 

“Even in 2008, with the ice storm — now 
there is barely any evidence of that. The forest 
is so resilient, it can endure anything,” Nute 
said. 

That’s not to say that weather doesn’t 
impact foliage; it’s just that what influenc- 
es the yearly display of leafy colors is more 
immediate, and it’s not so much affected by 
things like climate change. How long the 
season will be and what region of the state 
will have the brightest colors depends on a 
multitude of factors ranging from tempera- 
tures to precipitation. 

“We always pick the peak as being 
around Columbus Day, but because New 
Hampshire is so tall, it’s different every- 
where,” Nute said. “It’s also very rare you 
have a bad season all over. It might be shab- 
by in the south but beautiful in the north.” 

That’s good news for tourism. In 2013, 
an estimated $1.1 billion and 8.2 million 
tourists came into the state during foliage 
season, according to Amy Bassett, spokes- 
person for the New Hampshire Department 
of Tourism. 

Sightseers can go to visitnh.gov for a fall 
foliage tracker and up-to-date foliage report. 
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Great North Woods 



Peak: Sept. 28 

Past Peak: Oct. 17 

0 

Peak: Oct. 7 

Past Peak: Oct. 21 

m 

Peak: Oct. 16 

Past Peak: Oct. 29 

0 

Peak: Oct. 12 

Past Peak: Oct. 26 

m 

Peak: Oct. 18 

Past Peak: Oct. 29 

0 

Peak: Oct. 22 

Past Peak: Nov. 2 

m 

Peak: Oct. 24 

Past Peak: Nov. 4 


White Mountains 


Lakes Region 


Dartmouth Lake 
Sunapee 


Merrimack Valley 


Monadnock 

Region 


Seacoast 


Source: New Hampshire Foliage Tracker 


A new way to leaf peep 


For the first time, a historic landmark is chesterbutthis whole area of New Hampshire,” visible from the top. Weston Observatory is open Saturdays and 

opening for foliage viewing. The Manchester said Jeffrey Barraclough of the Manchester His- Originally used for recreational purposes, the Sundays, Oct. 4, 5, 11 and 12, 10 a.m. to 4 p.m. 
Historic Association and the Manchester Parks, tone Association. observatory hasn’t been opened for several years. Admission is $ 1 0 per person and $25 for fami- 

Recreation and Cemetery division has opened Built in 1896, the Weston Observatory is a After World War II it fell into disrepair and van- lies. There are picnic tables and trash cans, and 
up the Weston Observatory near Derryfield circular 66-foot tower made of granite quarried dalism, but it was renovated in the 1980s. MHA will sell soft drinks. A series of short talks 

Park for a rare opportunity to view fall foliage, in Allenstown. It is 360 feet higher than Elm “This tower is an important part of Manches- and walking tours of the nearby Amoskeag 
“It’s one of highest points in the city and Street, affording a spectacular view to the west ter’s history. I think it’s one of Manchester’s Ledge, McIntyre Ski Area, and Manchester 
really allows for great views of not only Man- and north. On a clear day Mount Washington is best-kept secrets,” Barraclough said. Water Works reservoirs is also planned. 
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\ ‘ Natural & Organic Body Care 
^ Also available in bulk k 

- • Skin Care • Hair Care ’ 

• Soaps • Lotions ^ 

^ • Cosmetics ^ ^ 

• • Skin care remedies 


Granite State^ 


own! Naturals 


SujjjjHcs Containers family owned since 1971 

, NH mile N. of Main St.) 


( 603 ) 224-9341 open everyday 


www.GraniteStateNaturals.com 


QUEEN CITY DENTAL 
DR. MARINA E. RECKER 

Caring and gentle family dentistry 



60 Rogers St. Suite #1-A 
Manchester, NH 03103 

603 - 669-3680 


Hours: M-Tu-Th-Fr 8:30-5:30 
Closed Wednesdays 

Accepting New Patients 

Most Dental Insurances Accepted! 
5% Senior Discount 


Offering: 

Full Range of Quality Dental Care 

Mercury-Free Dentistry 

White Fillings Only! 

• Repair of Chipped/Broken Teeth 

• Porcelain Veneers 

• Teeth whitening • Bondings 

• Crowns • Implants 

• Bridges • Dentures 

• Root canals & extractions 

Specials 

Extractions $ 160 
Crowns $990 
Veneers $750 

Offer good through 12/31/14 
Same Day Emergency Service Available* *in Most Cases 
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NEWS 

Fewer, safer players 

Working to avoid serious head injuries in youth football 


By Rebecca Fishow 
rfishow@hippopress.conn 

When Manchester resident and former NFL 
player Steve Schubert was learning how to 
play football in the 1960s and 1970s, coaches 
and trainers weren’t nearly as invested in pro- 
tecting players from injuries as they are today. 

“We were taught certain ways to hit that 
are not the ways we teach [youth] now,” said 
Schubert, who is on the board of Safe Sports 
Network in New Hampshire. “You were 
taught a certain way and you go do it and 
you don’t know any better because you don’t 
ask questions.” 

In late September, the NFL released data 
showing three in 10 former players will 
develop at least moderate neurocognitive 
problems related to concussions. It was the 
first time the NFL has openly admitted foot- 
ball’s troubling relationship to head injuries. 

In New Hampshire, that kind of awareness 
is changing perceptions about the poten- 
tial dangers of football, said Laura Decoster, 
executive director of Safe Sports Network. 

Many parents no longer expect kids to “suck 
it up” and play through injuries. Decoster said, 
and causing injuries to the opposing team isn’t 
as celebrated. More parents are open to learn- 
ing about sports injuries too. 

“I’ve been trying to feed parents sports 
safety and sports medicine information since 
the early ’90s, and if I could hold them down 
and force feed it to them before this concus- 
sion focus hit the news, I would be lucky,” 
Decoster said. 

Flagging football 

Youth enrollment in football programs is 
dropping. The Northeast Junior High Foot- 
ball League has lost about 425,000 kids over 
the past 10 years. Pop Warner’s numbers are 
down too. 

Experts believe that part of the reason is a 
trend toward parents waiting a couple years 
and enrolling their kids at older ages. Also, 
instead of playing different sports each season, 
youth are sticking to a single sport year-round. 

But some think more parents are question- 


Concussion Information Night 


As part of a healthy living series, on 
Thursday, Oct. 9, from 6 p.m. to 8 p.m. Dart- 
mouth-Hitchcock Manchester is offering a 
free health education program on concussion 
awareness and management. The event will 
provide an introduction to concussions, con- 
cerns, treatments and neurological testing. It 
is open to parents, coaches, athletes, child- 
care providers, athletic directors and anyone 
interested in learning about concussions. 
Register atdhmc.wufoo.com/forms/healthy- 
living-series or call 695-2500. 


ing whether they should let their kids play 
football at all. 

“I think there’s an understandable reaction 
people have, that’s ‘Oh, we better stop play- 
ing football,”’ said Decoster. “But although 
we’re never able to stop every injury, there’s 
a lot more safeguarding we can do before we 
throw the baby out with the bathwater. Foot- 
ball is a great sport with a couple problems; 
it’s not a problem within itself” 

Concussion instruction 

This year local youth football leagues have 
amped up safety standards. Many leagues 
and teams now have safety coaches at every 
game. Injured players are assessed and identi- 
fied quickly and taken out of the game instead 
of playing through an injury. 

“Just the medical awareness of being able 
to hold someone out instead of playing them, 
I think that’s a huge plus,” Schubert said. 
“This is what we should be doing now.” 

This season leagues have implemented 
Heads Up Football. That’s USA Football’s 
guidelines for safe tackling that are meant to 
decrease risks of head injuries. 

“Old-school tackling is a lot different than 
tackling today,” said Steve Cobum, head 
coach for the Manchester Bears, a Northeast 
Junior High Football League team. “There 
were other ways of tackling regarding lead- 
ing with the helmet. What this is about is an 
increased awareness to keep from dropping 
the helmet and leading with it. It’s all about 
keeping their head up and out of the way.” 

Coaches, administrators and parents asso- 
ciated with leagues that now use Heads Up all 
receive special training. 

“Every one of us had Heads Up training. 
That is a huge thing with Pop Warner this 
year,” said Jerry Goodwin, the president of 
the Hooksett Hurricanes, a Pop Warner team. 

Treating injuries 

Scientists are working on technology to 
better identify concussions. Decoster said. 

Right now, the head injuries are difficult to 
identify because they don’t show up on CAT 
scans or MRIs. Doctors depend on adminis- 


Youth Sports Safety Week 


Safe Sports Network is hosting its first 
Youth Sports Safety Week in November. A 
series of free trainings and events for coach- 
es, athletes and parents is expected to draw 
attention to the issues in the greater Man- 
chester area. It will include CPR/AED and 
first aid courses, free sports physicals, and 
sessions explaining concussions and other 
injuries. Visit nhmi.net/safe_sports.php. To 
sign up for an event call 627-9728 or email 
Amy@nhmi.net. 


Is your workspace 
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for you? 
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Desks 
Filing Cabinets 
Modular work stations 
& panel systems 


Tables 
Bookcases 
Home office 
Affordable Solutions! 


Our professional will help you plan 
your workspace 


Q 


Office Alternatives 

Shop NH's Largest selection of new and used 
office furniture at unheard of prices 


186 GRANITE ST. MANCHESTER 

SurplusOfficeEquipment.com 
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University of 
New Hampshire 

at Manchester 


UNH MANCHESTER 


At UNH Manchester, nearly half of our 
undergraduate students start as transfer 
students. Transfer students contribute a 
great deal to college life here as well as 
gain much from their experience. 
Visit us and learn more about what's 
available to you at UNH Manchester. 

October 9 from 3-5 p.m. 


Register today! 

manchester.unh.edu/admissions 

Qir^EB unhmanchester 
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Cut, Color, 
Treatments § Style 


Well help you love your hair! 


(Salon 

b Day (Spa 

Hours: Tues-Fri 9am-9pm • Sat 9am-3pm 

38 South River Rd. Bedford NH 031 1 0 

Call 603.232.1773 B 
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(TDD/TTY) 1-855-742-0123 
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tenng baseline neuroeogmtive tests, whieh 
assess things like reaetion time, and then re- 
testing potential eoneussion patients. But that 
doesn’t produee exaet results. 

“It’s only a tool and [there’s] so mueh that 
makes it not a pure seienee,” Deeoster said. 
“There are so many variables. Was he well- 
rested during the baseline test? Is he stressed 


out about sehool? 

But that problem could soon be solved. 
There are several lines of research on different 
imaging and electrode studies that are prov- 
ing to be capable of showing the concussion. 

“When that is ready for prime time, that 
difficulty will be significantly reduced if not 
completely gone,” Decoster said. A 


Keep the greens coming 

Investigating hydroponics for fresh winter produce 


By Rebecca Fishow 

rfishow@hippopress.com 

It takes Robert Demers about five minutes 
to walk from the front desk of Demers Gar- 
den Center in Manchester to the greenhouse 
where he grows produce. The greens cus- 
tomers buy at his store are probably about 
an hour old. 

Compare that to most out-of-season pro- 
duce available at grocery stores: It’s picked 
by a farmer, put on a truck, shipped to the 
airport and then transported to a store. 

“And who knows how long it sits around. 
It just amazes me,” Demers said. “You’re 
looking at diesel fuel, jet fuel, and it’s just 
pollution.” 

In the summer and early autumn months, 
getting fresh local produce is a breeze, but 
more and more New Hampshire farmers are 
looking to fulfill a demand for local veggies 
throughout the winter too. 

The interest has inspired researchers at the 
New Hampshire Agricultural Experiment 
Station at the University of New Hampshire 
College of Life Sciences and Agriculture to 
launch an investigative hydroponics project. 

“There’s been a lot of interest in the green- 
house industry to be growing greenhouse 
veggies, particularly salad greens, in hydro- 
ponics,” said researcher Brian Krug, “Most 
New Hampshire greenhouses are only used 
seasonally, primarily in spring. They’re 
looking for different ways to produce reve- 
nue specifically with winter farmers markets 
taking off in the last few years.” 

Hydroponics is a method of growing 
plants in mineral-infused water instead of 
soil. UNH has been expanding its research 
on the process, and this spring Krug installed 
hydroponic units at the New Hampshire 
Agricultural Experiment Station Macfarlane 
Greenhouses, where he conducted prelim- 
inary feasibility tests. Recently launched 
projects will look at how growers can transi- 
tion into hydroponics seasonally and switch 
their greenhouses back and forth. 

“We’ll look at nutritional requirements, 
fertilizer, light and heating requirements, 
how long it takes to get a mature crop, 
expected yield, and different types of hydro- 
ponic production,” Krug said. 

In the beginning, the researchers will 
work with specialty greens. 

Krug has been working with local grow- 



Lettuce plants thrive on a hydroponic growing system. 
Courtesy photo. 


ers who already transform their greenhouses 
for hydroponics in the winter to understand 
the questions and problems they are experi- 
encing. One of those farmers is Demers. He 
has been converting his greenhouse’s ebb 
and flow benches into a hydroponic system 
for two years. It’s a complex system with a 
steep learning curve, he said. 

“I’m putting in a new computer to bet- 
ter regulate the heat, but I found it’s very 
important to always have air movement in 
hot days, and we also need to come up with 
some kind of lighting system. In the win- 
ter, you don’t have enough daylight to yield 
crops quickly. You have to turn the crop 
over... you’ve got to produce a crop that 
will pay for the energy.” 

Demers hopes the UNH researchers will 
help growers find the most efficient ener- 
gy sources; battling high energy costs is a 
concern. 

Demers has also identified some of the 
problems with growing various kinds of 
greens. One grew so well that the roots got 
so large they were hard to pull out of the 
styrofoam that holds them down. Anoth- 
er developed brown spotting because they 
were left touching the water too long. 

Krug began his first experiments in Sep- 
tember, and they will be ongoing for as long 
as it takes to answer the important questions 
about lighting and which crops will grow the 
best. 

“As long as growers have questions, we’ll 
continue to do research for the foreseeable 
future,” he said. M 
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PCS Welcomes Mark Baddeley, M.Ed., M.A., LCMHC 



PCS is proud to announce the addition of 
Mark Baddeley to its clinical staff of pastoral 
psychotherapists, psychologists, clinical 
social workers, and mental health counselors. 

PCS offers a wide range of clinical services 
designed to provide emotional, mental and 
spiritual services. 


Mark specializes in children and their families, especially those 
of divorce or separation. Additional focus includes: grief, anxiety, 
depression, and trauma. 



For more information or to schedule an appointment 
with Mark Baddeley or any of our other therapists, 
call PCS at 603.627.2702 x 127 


www.pcs-nh.org 




NASHUA 

COMMUNITY COLLEGE 


October 13-17 2014 

j^dmissions 10:00am - 6:00pm 


For the Fall 2"^* 8 week Semester - Semester starts October 27^^ 



The $20 application fee is FREE! The $20 Accuplacer fee is FREE! 
All week long, a $40 Savings! 

Nashua Community College is hosting an 
Express Admissions Week 

where prospective students can: 

• Meet with an admissions counselor 

• Submit an application 

• Register for classes 

• Assess Math and English skills 

• Be admitted into a program 

• Establish a payment plan 

Einancial Aid experts will be available to help 
you complete your Eree Application for 
Eederal Student Aid (EAESA). 

*First time applicants only. 


505 Amherst St. | Nashua, NH 03063 | 603.578.8900 | nashua@ccsnh.edu 


www.nashuacc.edu 


094529 



ose who love you. 


The Elliot Breast Health Center 

is proud to offer the most comprehensive 
care to women in the community. 

We know that waiting weeks for mammography 
results may feel like a lifetime. Here, we offer 
digital mammography with immediate 
results. This prompt and definitive 
approach allows you to consult with 
dedicated breast health doctors 
and staff during your visit. 

Together, we determine the 
need for further testing and 
appropriate treatment options. 








Low Dose 3D Mammography available 
in Manchester and Londonderry 


Your breast health is our top priority. And, as a part of our ongoing commitment to you, 
we are proud to offer the latest in breast cancer screening, 3D mammography - the most 
exciting advancement in breast cancer detection in more than 30 years. 


1 85 Queen City Avenue 
Manchester, NH 03101 

40 Buttrick Road 
Londonderry, NH 03053 


603-669-5300 

www.elliothospital.org 


HTheElot. 

Breast Health Center 


Elliot Health System is a non-profit organization serving your healthcare needs since 1890. 

094247 
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South Willow 
Animal Hospital 

373 S. Willow St. Manchester, NH < 

641-6252 •SouthWillowAH.com I 

M-i-W-Sat: 8aivi-6pivi • Tues: 1pivi-6pm 


How Do You Know 

When top of the line USED TO BE 
Top of the line? 


& When FREE 
REALLY IS FREE? 

D r. B^ hTAnn Jacques 

New England 

Audiology & Hearing Aids 
603-856-8275 WWW.neaudiolO 9 y.com . 

1 PillsburyStG)ncord*2075S.WillowSt Manchester j 











IS 


Drew Law Office, PLLC 

Immigration Attorneys / Abogados de inmigtacion 
82 Palomino Lane #602, Bedford, NH 03110 

^ ^ _ ( 603 ) 644-3739 

^ ^ www.immigrationNH.com 


The Micropen is Here! 


Improve Tone, Look Younger 
Reduce Acne Scars, Stretch 
Marks, Fine Wrinkles and more... 

In as little as 1 treatment! 

ECLIPSE 

MICROPEN“ 

Offered exclusively at Pelle 
by the Eclipse Micropen trainer 
for the NE region 



’4 


Buy 4 treatments for $1 ,200 get 5th FREE (Save $300) 
or try one for $250 


Call today! 

( 603 ) 627-7000 

159 Frontage Rd, Manchester 
pelleskintienewal.com 



NH CENTER FOR LASER & MEDICAL AESTHETICS 


NEWS & NOTES Q&A 

New Hampshire on alert 

Director of Homeland Security talks disaster preparedness 

The New Hampshire Department of Safety has announced the launch of its updat- 
ed website, ReadyNH.gov, and NH Alerts, a new, free emergency notification sys- 
tem that works with both mobile and landline phones. Perry Plummer, director 
of New Hampshire Department of Safety’s Homeland Security and Emergency 
Management, explains the new services. 


Tell me about yourself and 
® your position, 

0 It’s our job to handle a lot of the 
emergeneies that New Hampshire 
would be faeed with. We’re invested in pre- 
paring, mitigating, reeovering and response 
from a very high level. My job is to make sure 
the government is informed about emergen- 
eies and pending emergeneies. . . . We are also 
involved with working with the Department 
of Edueation on sehool safety and sehool 
assessments. We interaet with emergeney 
responders of all diseiplines as needed to help 
prepare for emergeneies and reeovery. 

What kind of disasters does ReadyNH,gov 
help people to prepare for? 

We wanted a one-stop shop for people 
to get information about a whole host of 
resourees they eould use in event of a disaster. 
Whether it be preparing or reeovering, they 
ean go there and get information to help their 
family. . . . There are downloadable eommu- 
nieation plans and family plans, information 
about what should be in an emergeney kit, 
and real-time data and where to get more 
information. ... Then, obviously, what we’re 
really exeited about is NH Alerts. 

Explain NH Alerts, 

That’s an information-based system that 
allows users to get real-time data on a whole 
host of emergeneies — anything from ear 
aeeidents and trafifie jams to tornado and hur- 
rieane warnings. Our goal is for people to 
register for that so they get the right infor- 
mation at the right time and ean proteet their 
families, neighbors and themselves. NH 
Alerts is for mobile users and landline users. 


Five favorites 


Favorite book: I have two. One is My FBI 
by Louis Freeh. The other ... is Pride and 
Ownership, by Chase Sargent. 

Favorite movie: VrohdbXy Remember the 
Titans. I love football, so that adds to it, but 
the message it sent was resonating. 

Favorite kind of music: I like pretty much 
all music. I grew up listening to music of the 
’80s and ’90s. Now I listen to new country 
more than anything. 

Favorite food: It would have to be lobster 
and steak with twice baked cheese potatoes. 
Favorite thing about NH: Really, I think 
my favorite thing is the people. I just love 
New Hampshire, and I think everybody here 
is so friendly and really down to earth. 


How do you 
compile all that 
real-time data? 

It’s not just 
homeland secu- 
rity, it’s a 
multidisciplinary 
statewide effort, 
from the state 
police. Department 
of Transportation, 
Perry Plummer from the Depart- 

ment of Public 
Health. It’s all New Hampshire state agen- 
cies getting together cooperating, and it helps 
everybody. For example, when we inform the 
public about a traffic accident, they can find 
alternative routes to save time, and if we can 
reroute away from the accident scene, it lets 
first responders do their job more safely. 

Give us an example of when good commu- 
nication benefitted N,H, in an emergency, 

I can tell you where having lack of com- 
munication hurts us. We’re trying to get all 
citizens to think about what are things they 
need for the first three days if help can not 
arrive and to have a week or more of their 
medications. There’s no question local emer- 
gency responders do a great job, but the tmth 
is every emergency we can take off their plate 
allows them to focus on those other emer- 
gencies when resources are stretched thin. 
We need neighbors checking on the elder- 
ly. We’ve had carbon monoxide poisoning 
deaths during storms. Even things like fuel- 
ing a car up before a storm. There are things 
that change your lifestyle just a little bit but 
make a huge impact. 

What are the most important things peo- 
ple can do to prepare themselves? 

The first is, communication is key. Try to 
be informed as fast as you can. That comes 
back to NH Alerts and media outlets. Sec- 
ond is, be prepared. The time to start thinking 
about a disaster is not when you are get- 
ting an alert, it’s long before that. Make sure 
you have emergency kits, food available and 
water available. ... People [should] have a 
good meeting place. We’re asking everybody, 
please, be a good citizen. Talk to your neigh- 
bors. If you have a neighbor that does not 
have a generator, contact them. If you have 
elderly neighbors, check in on them. 

— Rebecca Fishow 0th 




Perry Plummer 
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NEWS & NOTES 


QUALITY OF LIFE INDEX 

Temps drop, electric rates rise 

Another utility company announced electric rates will rise this win- 
ter, NHPR reported. Rates for New Hampshire Electric Coop have 
risen 12.2 percent. The reason, Electric Coop spokesman Seth Wheeler 
said in the article, is because of the lack of pipeline capacity adequate 
to handle winter demand for power generation and heating. The state’s 
biggest utility, PSNH, expects to have a slight increase and Liberty 
Utilities reportedly expects its rates to to rise as much as 50 percent. 

QOL Score: -1 

Comment: Here s to saving money and wearing hats indoors. 

Bad week for Manchester West 

First, on Sept. 25, Manchester West High School was placed on 
lockdown after former student Damian Johnson, 21, was allegedly 
seen walking into the school with a pellet gun and knife. Nobody was 
injured and no threats were made, according to WMUR, and police are 
investigating why Johnson entered the school and had the pellet gun 
and knife. Then, on Sept. 26, the building was evacuated due to an odor 
of natural gas in the building. Officials say the leak was isolated to a 
chemistry lab, according to WMUR; the school was evacuated at 8:10 
a.m. and everyone was allowed back in at 8:30 a.m. 

QOL Score: -2 

Comment: During the lockdown, students hid under desks and 
crowded into safe corners, while parents waited outside while getting 
information from the school and their kids through text messages and 
social media. 

Happy birthday, besties 

Two lifelong best friends, Lucy Kasabian Barrett and Mary Goumas- 
Tosi, both of Manchester, celebrated their 90th birthdays together last 
week. The duo were both born at Manchester’s Elliot Hospital on Sept. 
24, 1924, and both have made significant contributions to the Gran- 
ite State. Barrett was the first woman to obtain a supervisory position 
with PSNH, founded the first support group for spouses of people suf- 
fering from Alzheimers in New Hampshire and was the president of 
Kas-Bar Realty from 1971-1999, according to her son, Greg Barrett. 
Goumas-Tosi was a social worker for the State of New Hampshire wel- 
fare department. Here’s to reaching 100, ladies! 

QOL Score: +2 

Comment: It may not be a scientific fact, but solid friendships must 
be an ingredient in the recipe for a long life. 

Sick kids 

Another major health concern has made its way into the state. The 
New Hampshire Department of Health and Human Services has con- 
firmed the first cases of Enterovirus-D68, a respiratory virus that is 
spreading across the United States. Two Hillsborough County children 
who were identified as having the virus were briefly hospitalized last 
week. The virus has sprung up in approximately 40 states, and it’s main- 
ly affecting children. The illness appears to be causing a respiratory 
illness, including difficulty breathing and wheezing. Some patients, but 
not all, also have a fever. Those with a history of asthma or wheezing 
may be at an increased risk for complications requiring hospitalization. 

There is no vaccine to prevent EV-D68 infections. 

QOL Score: -1 

Comment: One more thing to worry about as cold and flu season 
starts. 

QOL score: 86 
Net change; -2 
QOL this week; 84 

Whats affecting your Quality of Life here in New Hampshire? Let us 
know at news@hippopress.com. 






HEALTHY LIVING SERIES 



Concussion Management 

What You Should Knov/ 

Join us for a free Concussion Information Night 

Thursday, October 9, 6-8 PM 
Dartmouth-Hitchcock Manchester 
1 00 Hitchcock Way, Manchester, NH 


Concussions are far more serious than just a 
bump on the head. Join us for a free health 
education program on concussion awareness 
and management with John Hollister, MD and 
Deb Colacchio, RN of Dartmouth-Hitchcock 
Manchester Pediatrics. The night will feature an 
introduction to concussions, including concussion 
concerns and treatments, neurocognitive testing, 
and safe return to daily life and activities. 

This free educational evening is open to parents, 
coaches, athletes, childcare providers, athletic 
directors, or anyone interested in learning about 
concussions. 

Register today - visit dartmouth-hitchcock.org 
and click on Classes & Events, or call (603) 695- 
2500. Light refreshments will be served. 



Dartmouth- 

Hitchcock 

MANCHESTER 

dartmouth-hitch- 

cock.org 


DartniDuth-H itchcock 

CHILDREN’S HOSPITAL 
AT DARTMOUTH 

chadkids.org 
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Anytime. Anywhere. Any day... 


That's when you can count on State Farm.™ 


We know life doesn't 
come with a schedule. 
That's why at State Farm 
you can always count on 
us for whatever you need 
- 24 / 7 , 365 . 


Sandy Ackerson, Agent 



Rene C LeClerc Ins Agcy Inc 

Rene LeClerc, President 
1 1 00 Hooksett Rd. 
HooksettNH 03106 
Bus:603.668.0009 


GET TO A BETTER STATE™. 

CONTACT AN AGENTTODAY. 



Dick Lombardi, Agent 

1837 Elm St. 

Manchester, NH 03104 
Bus: 603.623.4675 

dick.lonnbardi.gzl5@statefarnn.conn 


estate Farm H 



ro " 

ROCK & METAL BANDS 
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/ FREE PARKING! LEDZEffELIN 

HAUNTED HOUSES, RIDES, LIVE SHOWS, PEHING ZOO, ROCKTOBERFEST & SO MUCH MORE! 


094504 


SPORTS DAVE LONG’S LONGSHOTS 



Seinfeldian Sox 


The dreadful 2014 sea- 
son for your Boston Red 
Sox is now in the books. 
It eompletes a two-sea- 
son swing that brings to 
mind the Seinfeld episode 
where everything evens 
out for Jerry — Elaine throws his $20 bill out 
the window and he then finds another one in 
the poeket of a jaeket he never wears. In the 
ease of the Sox, after I predieted 84 wins, they 
won 97 and the 2013 World Series as I said 
all through the year, ‘T don’t get how they’re 
doing this beeause they’re not this good.” 
Then they went fi-om best to worst in 2014, 
winning just 71 games, as I said right up until 
the trade deadline, “How is this happening? 
They’re not this bad.” But in the end, over the 
two years they averaged the 84 wins I pre- 
dicted for 2013 to eerily even things out in 
Jerry Seinfeld-like fashion. 

Here are a few more thoughts on the sea- 
son that ended on a beautiful sun-drenched 
day Sunday at Fenway. 

I’ve never seen a manager whose team fin- 
ished in last place take less heat than John 
Farrell did this year. The one who should be 
taking the heat is deliberate Ben Cherington, 
who now has on his resume a World Cham- 
pionship and the two worst Red Sox seasons 
since 1965 in his three seasons as GM. After 
he hit on everything last year, he missed on 
everything this year. It’s interesting that atten- 
tion was taken away from him in both down 
years with sensational late-season trades — 
the dumping of $275 million in salary on 
the Dodgers in 2012 and the whirl of all the 
moves at the trade deadline this year. 

I’ll listen to trades on Clay Buchholz, 
Mike Napoli and even Dustin Pedroia. It 
would have to be a whopper to move the Der- 
ek Jeter of the Red Sox, but after how Mookie 
Betts hit and with his production declining 
for a fourth straight year I’d listen. 

With Ryan Braun going for just .269, 19 
homers and 8 1 RBI, what Derek Sanderson 
told a New Hampshire College convoca- 
tion audience in the 1980s about his troubles 
using cocaine back in the day seems to apply 
to Braun’s PED use — they really worked. 

On the other side, with possible MVP Mike 
Trout going for .296 with 36 homers and 111 
RBI, does his striking out a whopping 186 
times support my long-held contention that 
strikeouts aren’t the bane many think they 
are? Not always, of course, but most of the 
time an out is just an out. 

Clayton Kershaw — 21-3, with a 1.77 
ERA to win his fourth straight ERA title — is 
the best pitcher since Pedro Martinez and he 
may be even better. And please don’t tell me a 
pitcher can’t be the MVP. 

With Pittsburgh and Kansas City in the 


playoffs for the first time in a long time, they 


have a back-to-the-future feel because once 
upon a time the Royals and Pirates were play- 
off regulars. Of course to remember it you 
probably have to be old enough to remember 
seeing the Nixon-Kennedy debate. 

Given all the caterwauling after Jon Les- 
ter got traded you’d think it was a steal of 
the century. But given that Oakland had base- 
ball’s best record and a 2!/2-game lead on the 
Angels when it was made and went 22-33 the 
rest of the way to finish 1 0 back of the Angels 
and barely grabbed the last wild card spot, 
it didn’t quite have the effect Billy Beane 
expected. 

Speaking of trades going south: Billy also 
gave the Astros the NL homer champ Chris 
Carter in a 2013 deal. Which means, after 
going their entire 52-year history without a 
home run or batting champ, the Astros finally 
get both in the same year. 

So I guess this is a good time to give Jose 
Altuve the Ted Williams Award for talk- 
ing the Astros brass out of sitting him the 
final day to ensure he’d win the batting title. 
Instead, a la Ted, he goes 2 for 4 to win the 
crown going away at .341. 

The Why Can’t We Get Guys Like That 
Award goes to Jake Peavy, who went 6-4 
with a 2. 17 after being traded to San Francis- 
co. Of course the 21st-century version of that 
award goes to Victor Martinez, who hit .336 
with 32 homers and 103 RBI four years after 
Theo let him walk. 

And you do know Adrian Gonzalez led 
the majors in RBI with 113, don’t you? 

After finishing in the NL Central basement 
again, that’s three straight last-place finishes 
with the Cubs for Theo. Wonder if he’ll start 
feeling the heat this winter. 

With 28 homers and 105 RBI, Albert 
Pujols finally gave Anaheim of L.A. and the 
world something for his $30 million per sal- 
ary. That leaves only seven more years and 
$210 million on the deal for Albert, who’ll be 
35 in January. 

For the official record, I was dead wrong 
on Will Middlebrooks. I haven’t seen a guy 
regress from a very good first season like his 
since Super Joe Charboneau. 

That is unless Wil Myers counts — he 
went from a promising .293 Rookie of the 
Year 2013 season to hitting .217 for Tampa 
Bay this year. Goofing that fly ball at Fenway 
in last year’s playoffs couldn’t have contribut- 
ed to such an unexpected decline — could it? 

It was interesting how Derek Jeter was 
clearly given the historical edge as a shortstop 
over Cal Ripken without much static over 
the weekend. Maybe Jeter’s better, but it ain’t 
by much, is it? 

Finally, nice job to all at Fenway Park over 
the weekend in the classy sendoff to Jeter, by 
baseball fans who obviously get it. 

Email dlong@hippopress.com. A 
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SPORTS DAVE LONG’S PEOPLE, PLACES & OTHER STUFF 

Vailas plays big in UNH win 


The Big Story: There are too many gory 
details to reeount here from UNH’s 52-19 
thumping of Dartmouth in Durham on Sat- 
urday. But the big loeal story was the return 
of Bedford’s Andy Vailas at QB for the U. 
Filling in for the injured Sean Goldstein, 
he went 17-26 for 219 passing yards and 
two TDs and ran for 112 and two more 
seores, whieh ineluded a 69-yard first-quar- 
ter TD seamper . 

Sports 101: Derek Jeter ended his eareer 
with a seeond-best 13 seasons seoring 100 
runs or more. He’s tied with two Yankees 
— name them and the player whose 15 sea- 
sons is the all-time reeord. 

Nick of Tyme Award: To Alyssa 
Bourque for seoring the 3-2 game win- 
ner for Goffstown in its OT upset win over 
Oyster River in a NHIAA soeeer aetion 
when G-Town’s first two seores eame from 
Sydney Gagnon and Aly LeBlanc. 

Talk of the Town Award: It goes to Gabi 
Brummett, who kept the goals eoming for 
the Derryfield girls by seoring eight more 
in two games last week. The first five were 
of the unassisted variety in a 7-0 win over 


Hinsdale, and three more eame in a 5-4 loss 
to Newmarket later in the week. 

Big Play Day Award: Pinkerton used the 
big play to thump Londonderry 42-21 on 
Saturday. The biggest was a 99-yard return 
of a Laneers fumble by Riley Cahill that 
turned a near 7-7 seore into a 14-0 lead 
that the Astros never looked baek on. TJ 
Urbanik had three more big plays paeked 
into a 193 -yard rushing day when he seored 
on runs of 65 and 42 yards and got another 
on a 25-yard pass reeeption. 

Sports 101 Answer: Hank Aaron is the 
all-time reeord holder with 15 seasons with 
100+ runs seored. He’s also tied with Lou 
Gehrig and A-Rod for doing it in 13 eon- 
seeutive seasons, whieh ties the last two 
with Jeter in seeond plaee overall. 

On This Date - Oct, 2: 1978 - Yanks 
win playoff game 5-4 over the Red Sox as 
Ron Guidry wins 25th game and Bucky 
(bleeping) Dent hits his famous homer. 
Born: 1932 - Maury Wills, first player to 
steal 100 bases in one season. Died: 1973 - 
Paavo “Flying Finn” Nurmi, runner who 
won six Olympie gold medals. A 


The Numbers 

1 - goal allowed vs. 20 
seored by the impenetrable 
Bedford defense in a start 
that reaehed 8-0 in Division 
I girls soeeer aetion after 
its 2-0 win over the Central 
girls season on Saturday. 

3 - eonseeutive Ryder 
Cup vietories for the Euro- 
peans after their easy 
five -point win over the 
Amerieans in Seotland over 
the weekend. 


5 - different players with 
TDs as Bedford thumped 
Spaulding 35-7, where the 
first TD eame after Austin 
D’ Anjou reeovered a fum- 
ble and rumbled 40 yards to 
the house. 

6 - wins against then one 
loss (now two) for the Cen- 
tral soeeer team after a 2-1 
win over Spaulding that 
was sparked by goals from 
Julia Chappell and Katya 
Levasseur. 


29 - straight games with- 
out a loss for defending 
national ehamps SNHU after 
demolishing erosstown rival 
Saint Anselm 6-0 on Wednes- 
day when Kenny Doublette 
had a pair of goals. 

85 - yards eovered in a 
Nate Hall TD run that was 
the eenterpieee in Memori- 
al’s 42-21 win over Dover; 
the Crusaders rolled up 
more than 500 rushing yards 
in the demolition. M 


Sports Glossary 

Joe Charboneau: Fan favorite in Cleveland nieknamed Super Joe when he was 
Rookie of the Year after hitting .289 with 23 homers and 87 RBI in 1980. The next year 
he lost the stroke to hit .210, and he was out of baseball by 1984 after hitting just 6 more 
homers to wind up with 29. 

Kennedy-Nixon Debate: Politieal standoff in the 1960 eampaign eredited by most 
historians for swinging the eleetion to John F. Kennedy. Of eourse sinee it’s the Repub- 
lieans and Demoerats there’s a differenee of opinion. The Nixon eamp says if you heard 
it on the radio you know Riehard Nixon aetually won on substanee. But with Nixon 
looking haggard (and sinister) from a reeent hospital stay and the five o’eloek shad- 
ow elearly evident, the TV view swung it to JFK, who was tanned and fit after eoming 
straight from Palm Beaeh. 

Ted Williams: Bo-Sox slugger who refused manager Joe Cronin’s offer to sit out a 
final-day doubleheader in 1941 beeause his .39998 average wound round up. Instead 
he went 6 for 8 to earn unending praise for doing it right to finish at .406 and be base- 
ball’s last .400 hitter. 

The Seinfeld Things-Even-Out Episode: Not only does he find a new $20 bill after 
Elaine ehueks another out the window, but George Costanza shakes off his loser sta- 
tus by getting a job with the N-E-W York Yankees (‘T’m busting Jerry”), while Elaine 
is unemployed after Pendent Publishing goes belly-up as she says, “Don’t ya see? I’ve 
beeome George!” 


Consider a career in 

GRAPHIC DESIGN 



At Manchester Community College there are more than 
60 degree and certificate programs available, including: 


ASSOCIATE DEGREES 

CERTIFICATES 

Graphic Design 

Graphic Design 

Fine Arts 

Graphic Design for Web 

Interior Design 

Graphic Illustration 

Marketing 

Interior Design 

Computer Science & Innovation 

Web Programming 


Learn about these programs and more at our next: 


OPEN HOUSE 


Wednesday, Oct. 8 * 4-7pm 



www.mccnh.edu Community College 
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R guide to moshed potatoes 


“When old, potatoes are 
t)est boiled and mashed, 

" with a little butter, salt 
and eream, or milk. — 
They may be also slieed 
and fried raw, in hot salt- 
pork fat — or after they 
are boiled — Both these 


dishes are relished. But a plain, boiled, or 
roasted potato, when well eooked, is the 
best and most healthy; and though not a 
substitute for bread, it is one of the most 
useful vegetable produetions.” 

— From The Good Housekeeper, or the 
Way to Live Well and to be Well While We 
Live, by Mrs. S. J. Hale, published 1839. 


By Emelia Attridge 

food@hippopress.com 

Pumpkin pies, apple cider, warm soups — 
fall comfort foods haven’t changed that much 
in the past 200 years. We may have traded in 
the fireside hearth for modem kitchens, but 
many cooking techniques and recipes remain. 

“Most simple homesteads ... in New 
England ate similarly to what we eat 
today,” said Erica Boynton, museum pro- 
gram manager at Remick Country Doctor 
Farm & Museum in Tamworth. “I get a lot 
of people who kind of want to go back to 
their roots in two different ways. They want 
to have a relationship with something that 
brings back memories. The fireside, and the 
museum as a whole, is really easy to con- 
nect to that. . . . [And] they have a desire to 
know where their food is coming from.” 

Recipes that called for a kettle translate 
easily to the Crock Pot, we still use our 
Dutch ovens (sans coals) and, like 19th- 
century homesteaders, we’re still canning 
and preserving from our gardens. 

Whether you’re looking to connect to a 
bygone era or to taste some classic comfort 
foods, the Hippo took a look at the recipes 
that your great-great-great-grandma used to 


make and translated them to today’s kitchen. 

“The recipes are fairly easy; it’s just find- 
ing the recipes that appeal to you,” said 
Helen Brody, president of New Hampshire 
Farms Network and co-author of Cooking 
with Fire: Two Hundred Years of Recipes 
and Foodlore for Today s Cooks. “They tell 
so many stories behind those lines.” 

Simple, wholesome 
ingredients 

The Remick Country Doctor Farm & 
Museum is still a small functioning home- 
stead and Boynton regularly leads foodways 
education programs and hearthside dinners 
on 19th-century cooking. Guests appreciate 
the simple ingredients that remind them of 
old-fashioned cooking. 


“It’s generated a lot of interest in people 
that live in a home that has a big fireplace 
or a beehive oven and they like to learn 
how to use it . . . using cast-iron pans and 
the tools,” Boynton said. “We have many 
people comment on, ‘That’s just what my 
grandmother used to make,’ or, ‘Wow, real 
butter.’ ... The food is wonderful because 
it’s farm-raised. So all of our meat is raised 
here on the farm so we’re able to teach peo- 
ple about that as well.” 

Naturally, 19th-century cooks would 
have been the original farm-to-table chefs 
(they didn’t have any other choice), but 
simple, whole-foods cooking was just as 
important then as it is today. That was true 
of the Shaker community too. 

“One of the things that the Shakers were 
adamant about was whole grains. They 


were against flour that had things taken 
out of it. That’s another way in which the 
Shakers are much like our current philoso- 
phy about food. They were about pure milk, 
whole grains, fruits, vegetables, greens and 
herbs,” Canterbury Shaker Village Educa- 
tion Manager Maisie Keith Daly said. 

Daly said that many dishes made in Can- 
terbury by the Shaker community featured 
butter, cream and milk. 

“They were intentionally simple with all 
that they did, and food was no exception,” 
Daly said. “Certainly the idea of Shaker 
cooking really resonates with our audiences 
here. People buy the Shaker cookbook a lot. 
The idea of the simple vegetable dishes and 
the simple entrees, the main dishes — they 
don’t have these exotic European flourish- 
es. They’re very simple, but once prepared 
it’s quite good.” 

At the Canterbury Shaker Village’s annu- 
al Village Rising event in August, chef 
Todd Sweet prepared a Shaker-inspired 
dish of herbed couscous salad with honey 
garlic chicken. 

“It was a cold dish and people really 
liked it. It goes back to the idea of the sim- 
ple preparation and the use of select herbs 
for flavor,” Daly said. 
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?(n’kj>^nd Beans 

“Is an econom- 
ical dish; but it 
does not agree 
with weak stom- 
achs. Put a quart 
of beans into two 
quarts of cold water, 
and hang them all night over the fire, to 
swell. In the morning pour off the water, 
rinse them well with two or three waters 
poured over them in a colander. Take a 
pound of pork, that is not very fat, score 
the rind, then again place the beans just 
covered with water in the kettle and keep 
them hot over the fire for an hour or two; 
then drain off the water, sprinkle a lit- 
tle pepper and a spoon of salt over the 


No frills entrees & sides 

Ever feel like making dinner is too 
complicated? While cooking was more 
challenging in 1814 than it is in 2014 
thanks to inventions like stovetops and 
microwaves, in some ways it eould be a lit- 
tle less eomplieated. Dishes were made up 
of simple ingredients, and they were either 
baked, stewed, roasted or boiled. 

“The reeipes look simpler, sort of prima- 
ry ingredients and a foeus on using those as 
opposed to the faneier sort of stuff we have 
today,” New Hampshire Historieal Soeiety 
Referenee Librarian Malia Ebel said. 

Common entrees ineluded soups, boiled 
dinners, or meats eooked over the fire in 
front of a refleetor oven for roasting (think 
broiled ehieken, venison steak, roast beef, 
veal and duek). At Canterbury Shaker Vil- 
lage, midday meals would have eonsisted 
of beef, lamb, fish or ehieken, with pota- 
toes and eooked vegetables. 

“I think there are reeipes that would 
appeal to our modem sensibility in terms 
of that New England eomfort food, things 
like squash, rolls, the lemon pie and some 
of the easseroles — eheese and vegeta- 
ble easseroles, things like that,” Daly said. 
“That’s one of the things people find inter- 
esting is translating the Shaker reeipes to 
the modem kitehen. They are surprisingly 
eontemporary, partieularly with the things 
like the vegetables.” 


\ 

beans; place them in a well glazed earth- 
en pot, not very wide at the top, put the 
pork down in the beans, till the rind only 
appears; fill the pot with water till it just 
reaches the top of the beans, put it in a 
brisk oven and bake three or four hours. 

Stewed beans and pork are prepared in 
the same way, only they are kept over 
the fire, and the pork in them three or 
four hours instead of being in the oven. 

The beans will not be white or pleasant 
to taste unless they are well soaked and 
washed — nor are they healthy without 
this process.” 

— From The Good Housekeeper, or the 
Way to Live Well and to be Well While 
We Live, by Mrs. S. J. Hale, published 

modern recipe^ 

Baked beans 

From Cooking With Fire: Two Hundred 
Years of Recipes and Foodlore for Today’s 
Cooks, edited by Helen Brody and Patricia 
Carr Morris published by the Fairfield 
Historical Society, 1993. Makes eight to 10 
servings. 

1 pound (2 cups) dried kidney, pea or navy 
beans 

1 medium onion, peeled 

1 teaspoon salt and/or pepper to taste 

2 teaspoons dry mustard 

5 tablespoons molasses, light or dark 
2 tablespoons cider vinegar 
!/2 cup brown sugar, light or dark 
V4 pound piece salt pork 

Pick over beans and wash. Cover with three 
cups of cold water and soak overnight. 
Drain beans. Put in a large pot with six 
cups of cold water and bring to a boil; 
reduce heat, cover and simmer one hour. 
Place onion in bottom of ten-cup bean pot. 
Add beans and liquid. Stir in remaining 
ingredients except for salt pork. Slash pork 
at one-half inch intervals, almost through, 
and press cut side down into beans. Cover 
and bake at 250 degrees approximately six 
hours or until beans are tender (may also 
use a Crock Pot). Check during the last half 
of cooking time and add water if necessary; 
beans should be barely covered with water. 
Remove lid from pot for last one-half hour 
^f baking. j 



Turkey dinner backjn the day 


A homestead turkey dinner would have 
required: 

1. Butchering the turkey outside, dressing it, 
putting it on a spit and having it stmng up in 
front of the fireplace with the reflector oven. 
(“It’s sort of like a manual rotisserie,” Boyn- 
ton said. “So, you’re going to turn the spit 
every 10 minutes and roast it in that way.”). 

2. Boiling the water in a pot above the open 
fire to cook vegetables. 


3. Grinding grain yourself or sending har- 
vested grain to a mill, using that to make 
buttermilk biscuits, pies, and breads and then 
cooking any of the above in Dutch oven 
(which was shaped a little differently than 
today’s, placed in the coals with coals placed 
on top of the oven). 

4. Don’t forget the butter for those biscuits, 
which requires milking the cow, letting the 
milk sour and churning it by hand. 



Horse Trail-Rides $60 $35 



Children’s Trick or Treat Harvest of Haunts 
$40 $11 $26 $13 



Lighted Winter Santa’s Big Party 
Wonderland $40 $11 

$26 $14 


And MORE! 

Go to VisitTheDeals.com 
today for details. 



Paintings, Prints, Mirrors 
Period & Vintage Furniture 
Sterling & Coin Silver 
References & Supplies 
Coins & Clocks 
Garden & Home Decor 
Military Collectibles 
Jewelry - Victorian, Estate, Costume 
Watches - Vintage Wrist & Pocket ^ 

1 41 Rte. 1 01 A, Heritage Place, Amherst 

Open Daily 10a.m. -5p.m. • Sun 9a.m. -5p.m. 
Thurs until 8 P.M. • 603.880.8422 


www«101AANTIQUES«com 




Everyday is 

FVNDAY SVrtDAE! 


WWW 


Make-your-Own 
Sundae at our 

30 item 

sundae bar 

't worry, 
t weigh it! 

Kiddie $4 I Small $5 
Large $0 


Bi^ 1 Sundae 
Get 1 Sundae 

•FREE 

Expires 10-31-14 


CONTOOCOOK 

CREAMERY 




BEST 


Oce Cream 

Since iQ2 7 ^ ^ Warren S t. in Concord, NH 

3 1 832 Elm St in Manchester, NH 

/.GraniteStateCandyShoppe.com | gj 
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Start Here ...Go Anywhere! 



Pick-Your-Own Apples 

Family Fun! Open Daily 9~5 

19 Apple YaheFles 
Com Maze 6r Hayrides 
Apple Cider, DonuFs, 
Com SFalke & Apple Pie 
All Your Fall Favohtes! 


3rookdale Fruit Farm 

41 Broad St. Hollie, NH 0304^ 
603-465-2240 
www.brookdalefruitfarm.com 


Come see the Pumpkin Man! 

* 086323 


8- Week Classes 

Begin October 27th 
Register today! 

Hybrid and Online 
Classes Available 

• PC Applications 

• Communications 

• Personai Nutrition 

• Introduction to Business 

• Basic Pathophysicology 

• Foundations of Leadership 

• Engiish Composition 

• Eiementary Spanish il 

• Eiementary German it 

• Coiiege Algebra 

... and many more! 

For a complete list visit nhti.edu/fatt 

To register, contact the Academic 
Advising Center at (603) 230-4011. 

ffiNHTI 

Concord’s Community College 

nhti.edu 


NEW HAMPSHIRE 

Coin and Currency Expo 

October 10™ & 11™ 

Friday & Saturday 


FREE APPRAISALS 


Radisson Hotel Center of New Hampshire 

700 Elm Street;' Downtown Manchester 


COINS • CURRENCY 
GOLD • SILVER 

Buy - Sell-Trade 


Fri 10 to 7, Sat 9 to 6 

More than 75 dealers from 

New England, NY, NJ, PA, TX & VA 




Guest Speakers 

Friday 12:30 to 2 PM 
Coin Grading 
Saturday 1 to 2 PM 
Civil War Strategies & Tactics ' 


Admissions $3/day, $5/weekend, FREE for kids under 12. Door Prizes, 
For more info (978) 658-0160 • www.nhcoinexpo.com 

One 1-Day Admission only $1 with this Ad! 

^ ^ nQn^4' 


To Stew Round Of Beef 


“Tie Up the beef 
with a strong tape 
and put it on to stew 
with as mueh eold 
water as will eover it 
— season with salt, 
blaek pepper, a little 
allspiee, maee or eloves, and a gill of vin- 
egar. Let it stew gently skimming it well, 
seven or eight hours, till it is tender. Take 




modern recipe 


Pot roast of beef 


From Cooking With Fire: Two Hundred 
Years of Reeipes and Foodlore for Today’s 
Cooks edited by Helen Brody and Patricia 
Carr Morris published by the Fairfield 
Historical Society, 1993. Makes eight 
servings. 


VA pound bottom round roast of beef 
4 teaspoons Kitehen Pepper (see below) 

4 eups beef broth 

4 earrots, peeled and eut into thirds 

3 white turnips, peeled and slieed 
2 large onions, peeled and slieed 

4 medium tomatoes, slieed 

L 2 eup Mushroom Catehup (optional, see 
below) 

4 tablespoons of flour mixed with 2 
tablespoons of butter 

Rub roast with Kitehen Pepper, plaee in 
a plastie bag and refrigerate for 24 hours. 
Put into an eight quart pot, eover with the 
beef broth and bring to a boil (on the stove 
top or in a Croek Pot). Simmer eovered 
for VA hours. Add vegetables and eook for 
another VA hours. Remove the meat and 
all vegetables, exeept for the tomatoes, to 
a platter and eover to keep warm. Whisk in 
the flour mixed with butter and the optional 
Mushroom Catehup. Stirring regularly. 


out the beef, skim off the fat, strain the 
gravy and thieken with a little flour, let it 
boil and pour it over the beef before serv- 
ing. This is a rieh dish and eeonomieal, 
beeause stewing meat saves all the juiees 
and essenee.” 

— From The Good Housekeeper, or the 
Way to Live Well and to be Well While We 
Live, by Mrs. S. J. Hale, published 1839. 


boil slowly uneovered another half an 
hour or until the gravy reaehes the desired 
thiekness. Sliee beef and arrange vegetables 
on a platter, nap with gravy and serve the 
remainder in a saueeboat. 

Mushroom Catchup 

Prepares one eup. 

L 2 pound Shitake mushrooms 

1 teaspoon salt 
teaspoon peppereoms 

Vs teaspoon ginger 

2 eloves 

Add all ingredients to one quart of water. 
Bring to a boil and simmer one hour. Strain, 
squeeze and reduee by one-third. Use as a 
seasoning for sauees. 

Kitchen Pepper 

Prepares seant L 2 eup. 

2 tablespoons eoarse salt 
2 tablespoons eoarsely ground blaek pepper 

1 tablespoon ground einnamon 

2 tablespoons ground ginger 
1/2 teaspoon ground allspiee 

1 teaspoon ground eloves 
L 2 teaspoon grated nutmeg 

Blend all ingredients together and use as a 
dry marinade for meat, poultry or fish. 


Vegetables would have been boiled or 
fried in a cast iron skillet. At this time of 
year, storage crops and root vegetables 
would have been used, including turnips, 
pumpkins, carrots, cabbage, squash and 
potatoes. 

“Most of the preparation is the same, 
it’s the method of the cooking that’s differ- 
ent,” Boynton said. “It’s just going to take 
you a little more work in the 19th century, 
because [for example] you’re not using beef 


stock from a carton. ... If you’re cooking 
a beef stew you would do the same things 
you’d do in the 19th century — you’d cut 
the meat, roll it and dredge it in flour and 
sear it before you add stock. . . . Either way, 
the ingredients are typically the same; it’s 
just we’ve added a few more twists to our 
recipes in terms of what’s available.” 

At the time, spices were being imported 
from the West Indies, which only wealthier 
households could afford. 


Out-oF-Foshion comFort Foods 


Not all 19th-century recipes sound attrac- 
tive. Many dishes went out of fashion long 
ago, like Shaker fish and egg, made with 
fish, light cream, butter, potatoes and eggs 
layered in a dish. 

“People who have had it said it’s quite 
good, but upon looking at it, it appears 
quite different than the things we’re used 


to,” Daly said. 

“It’s the names, like paste of sweet beans 
is a perfect example. That would have 
scared me off,” Brody said. “Spiced cold 
salmon — I made that many, many times 
for guests. It’s almost like a pickled salm- 
on. ... There are things like that that I don’t 
understand why we don’t still make.” 
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Guests prepare a meal during a hearthside dinner at Remick Country Doctor Farm & Museum. Courtesy photo. 


“You don’t see the eurry, or the spie- 
es we have today,” Ebel said. “They were 
doing the best with what they had.” 

As a result, reeipes featured basie 
ingredients and were eooked with sim- 
ple seasonings. There was no Mrs. Dash, 
but many kitehens may have had blends 
like “kitehen pepper,” a mixture of equal 
quantities of eommon seasonings, inelud- 
ing salt, ground blaek pepper, einnamon, 
ginger, allspiee, eloves and nutmeg, Bro- 
dy said. 

Harvest pies and 
puddings 

Puddings were all the rage in the 1800s; 
of eourse, they weren’t exaetly like the 
instant puddings we know today. Puddings 
eould be savory, meat-based, eustard-like 
and even eake-like. 

“It seems like they [had], perhaps, dif- 
ferent eulinary interests,” Ebel said. “There 
are a lot of reeipes for pudding and eake, 
and a lot of the eakes look like they’re 
savory as opposed to sweet eakes.” 

While there were some sweet desserts, 
most puddings, pies and eakes weren’t like 
today’s eonfeetions. 

They also served a different purpose; 
pies and puddings were two popular forms 
of preserving harvest ingredients. A pie 
erust or pastry dough funetioned as a meth- 


To mak^ Tumpkin Pie 


“Take the Pump- 
kin and peel the rind 

I'fi.xZy quite soft, and put there- 
" to one pint of pumpkin, 
one pint of milk, one glass of of malaga 
wine, one glass of rose-water, if you like 


od of food preservation. 

Pies and puddings were eommon des- 
serts during the midday meal for the 
Shakers, Daly said. 

“They [also] ate pie for breakfast quite 
often. They didn’t eat pie at supper, but 
they ate quite a lot of minee pie and apple 


gfe modern recipe 

Remick Museum’s favorite 
Pumpkin Pie Recipe 

Modified from The Art of Cookery Made 
Plain and Easy. 


1 9-inch unbaked pie shell 

2 cups cooked pumpkin 
y 4 cup sugar 

2 teaspoons cinnamon 
y teaspoon ginger 

y teaspoon nutmeg 
V 4 teaspoon ground cloves 

3 eggs, slightly beaten 
1 cup light cream 

y teaspoon salt 

Preheat oven to 400 degrees. Combine 
pumpkin, sugar, spices and salt. Blend in 
eggs and cream; mix well. Pour into pie 
shell. Bake 40 to 45 minutes until knife 
inserted just off center comes out clean. 

It’s fine if the very center is a bit soft, it 
will set up upon cooling. 

^ — - — —A 


it, seven eggs, half a pound of fresh but- 
ter, one small nutmeg, and sugar and salt 
to your taste.” 


— From The Art of Cookery Made 
Plain and Easy, by Mrs. [Hannah] 
Glass e, published in 1805 


“AT BACKUS, MEYER & BRANCH LAW FIRM 

SIZE DOESNT MATTERS’ 


Every case, no matter how big or small, deserves a 
consultation and the best legal advice we can give you. 
If you have been injured at work or in an accident, have 
been wrongfully terminated from your Job or accused 
of a crime or have questions regarding _ 
property law, estate law, family law or J' 
insurance, please contact our office r i 

for an initial consultation. 


No obligation, just advice. FREE! 


Backus Meyer & Branch, LLP o«7„| 

P.O. Box 516 1 1 16 Lowell Street, Manchester, NH (603) 668-7272 | www.backusmeyer.com | 



The Free Universal Spirit is the Teaching of the Love for 
God AND NeighborToward Man, Animals and Nature 

Recommended Reading: 

*Livethe Moment 

*Cause and Development of 
All Illness 

*The Path of Forgetting 
*Astral Horror 
*The SpeakingAll-Unity 

www.Universal-Spirit.org * 1 - 800 - 846-2691 


October is Breast Cancer Awareness Month. 

Encourage the women in your life to 
get a mammogram. 

3D mammogram at no additional cost 
Evening & Saturday appointments available 
Fast Results 



Schedule mammograms online or by phone | Derrylmaging.com | 
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Now picking 

Macoun, 

McIntosh & Cortland 

Exceptionally juicy with a crunch beyond 
compare. A sweet yet slightly tart flavor. 
Excellent for salads or for fresh-eating. 
Some warn its high water content makes it 
much better for eating than for baking. 



Farm Store Open Daily 
FalHhiits& veggies, jam, jellies, 
baked goods and lots lofsmre! 

A complete fami stom with goodies! 

Apple Hill Farm 

580 Mountain Rd., Ck>ncord, NH 

Call for availability & apple varieties ^ 

224-8862 « appleliilliarmnh.coin I 



NEW ENGLAND 
New England’s 
Largest and 


HALLOw££^/ 

t.-ESTi/yATio/y 

Located at Mel's Funway Park 

603.424.7999 

454 Charles Bancroft HWY. 

Rte. 3A, Litchfield, NH 

WWW spooKYwoi^D COM 
www.niGHTMAI^NeweNGIAND COM 


094327 



CHARLES 

KRYPELL 

NEW YORK 

Tuesday, October 10:00am - 8:00pm 

Meet designer Charles Krypell, 
bringing his luxury line! 

See his complete sterling silver collection! 


ItMlS 


It’S a Matter Of Trust 


1 650 Elm street ^ Manchester, NH ^ ph. 603.625.4653 
www.bellmans.com ^ Facebook.com/bellmanjewelers 



pie,” she said. 

Minee meat pie was a reeipe familiar 
aeross New England. The reeipe ineor- 
porated eanning the meat ahead of time, 
whieh made it popular during the winter 
months. 

“There’s a lot of planning involved in the 
19th eentury to partieipate and to manage 
a household and a homestead,” Boyn- 
ton said. “The husbands and wives were 
spending all their time thinking about the 
future and their needs, and what they need- 
ed next week and next month and next 
year. Every season you knew what you had 
to do for work to prepare for the next. . . . 
You ate based on what you had available to 
you, and you typieally wouldn’t be eating 
out of season as well.” 

During the harvest season, apples were 
readily available and often used in reeipes. 

“They [Shakers in Canterbury] had 
numerous orehards here, so they drank 
apple eider [and ate] applesauee,” Daly 
said. “Apples were really a staple for 
them.” 

Of eourse. Galas, Meintosh, Red Deli- 
eious and Pink Ladies might not have been 
familiar to 19th-eentury orehards. Aeeord- 
ing to apple historians (yes, that’s a field), 
there were thousands of apple varieties 
in North Ameriean orehards prior to the 
Industrial Revolution. 

Pumpkins were another seasonal food 
souree. Homesteaders would bake pump- 


Baked ^Apple Pudding 


“Pare and quar- 
ter four large 
apples; boil them 
tender, with the 
rind of a lemon, in 
so little water that 
when done, none 
may remain: beat them quite fine in a 
mortar: add the cmmbs of a small roll, 
four ounces of butter melted, the yelks 



modern recipe 


Baked apple pudding 

From Cooking With Fire: Two Hundred 
Years of Recipes and Foodlore for Today’s 
Cooks edited by Helen Brody and Patricia 
Carr Morris published by the Fairfield 
Historical Society, 1993. Makes eight 
servings. 

3 pounds firm apples (approximately 
eight) cored, peeled and cut into 1 lA-inch 
wedges 
14 cup water 

2 tablespoons sugar (or to taste) 

1 teaspoon rose water 
1 teaspoon grated lemon peel 
14 teaspoon grated nutmeg 
14 cup heavy cream 

Put apples with water in a pot and cover, 
(add a little more water if necessary to 
prevent scorching) and simmer fruit 
approximately 20 minutes or until barely 
tender. The apples should keep their shape 
and remain firm. Remove apples from heat 
and gently mash with a fork. They should 
have some texture and not be as smooth as 
applesauce. Fold in remaining ingredients. 
Serve as is or slightly chilled. To make the 
dish more decorative, do not mash apples 
and cover with a pastry crust and bake at 
375 degrees for 35 minutes or until crust 
is brown. Sprinkle top with confectioners 
sugar before serving. 


of five and whites of three eggs, juice of 
half a lemon, and sugar to taste. Beat all 
together, and lay it in a dish with paste to 
turn out.” 

— From New System of Domes- 
tic Cookery, Formed Upon Principles of 
Economy, and Adapted to the use of Pri- 
vate Families, by A. Lady, [Maria Eliza 
Ketelby Rundell] , published 1807 
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kins in beehive ovens as they beeame 
available in autumn, and this made for a 
eommon Thanksgiving side dish, aeeord- 
ing to Boynton. And you ean’t forget the 
pumpkin pie. While some may have been 
sweet, most pumpkin pies were of the 
savory variety, Brody said. 


“What I really love is eolonial pumpkin 
pie. What you think of as a pumpkin pie 
now is a puree, it’s a eustard. This pump- 
kin pie was not at all that,” she said. “It was 
slices of apples and slices of pumpkin in a 
pastry crust. It’s certainly not as sweet as a 
pumpkin pie we’d have today.” A 


Spend some time outside of the kitchen 


Local New Hampshire museums offer plen- 
ty of opportunities to learn more about 
historical cooking traditions. 

• Canterbury Shaker Village (288 
Shaker Road, Canterbury, 783-9511, shak- 
ers. org) has records of what, and even how, 
the Shaker community was eating in the 
1800s. You can still visit the kitchen and 
dining room, and learn about how they ate 
back then, and even try some modem Shak- 
er-inspired dishes today. And on Saturdays, 
Dec. 6 and Dec. 13, guests will be able to 
experience what the kitchen would have 
been like on Christmas Eve in 1 896. A tra- 
ditional Shaker recipe will be prepared, 
which guests can sample. “We like to, as 
much as possible, have these spaces come 
to life,” Daly said. 

• Remick Country Doctor Farm & 
Museum (58 Cleveland Hill Road, Tam- 


worth Village, 323-7591, remickmuseum. 
org) is a working homestead and museum 
that spans traditions from 1808 to today. 
Visit the museum to check out the repro- 
duction kitchen, or sign up for a Hearthside 
Dinner (the Thanksgiving in the 19th Cen- 
tury dinner is on Saturday, Nov. 22). In 
2015, wood stove and hearthside cook- 
ing workshops will be introduced to teach 
guests how to adapt historic recipes to mod- 
em cooking as well as farmhouse cooking 
workshops. 

• Strawbery Banke Museum (14 

Hancock St., Portsmouth, 433-1100, 
strawberybanke.org) features interactive 
exhibits in its historic homes of colonial 
and 19th-century kitchens. Hearth cooking 
workshops are also offered throughout the 
year (currently, no upcoming workshops are 
listed on the calendar). 


Cookbooks, then oncl noui 


Recently, the New Hampshire Historical 
Society acquired a weekly meal planner for the 
Rumford House group home in Concord. The 
planner dates back to the 1840s and 1850s. 

“It’s really bare bones. It doesn’t have any 
recipes or anything like that, but it does have 
what they were planning for meals,” Refer- 
ence Librarian Malia Ebel said. “It does give 
you two ideas: that they ate their biggest meal 
in the morning — which is interesting, because 
that’s something that dietitians and health-con- 
scious people are doing now — and that they 
also ate a small meal at dinner.” 

At the Rumford House, breakfast was the 
largest meal of the day with meat, potato, eggs 
and molasses (used as a sweetener). Lunch 
included vegetables and a small amount of meat 
and potatoes, followed by bread with molasses 
for dinner. 

“You also see that they’re re-using pota- 
toes,” Ebel said. “It doesn’t say how they were 
cooking them.” 

The meal planner card doesn’t include infor- 
mation like whether the “meaf ’ in the meal 
was ham or roast beef 

“I have a feeling this was just a card that they 
used as a weekly planner, and not something 
that was specific for the week,” Ehel said. “I’m 
sure at one point in its life, it was maybe per- 
haps stuck into a cookbook or in the kitchen.” 

Documents like this give us a better idea of 
daily life and mealtimes during the 19th cen- 
tury. The New Hampshire Historical Society 
also has over 100 cookbooks in its collection 
all related to the Granite State. 

“These would just he cookbooks that were 
handed down from generation to generation or 


found in an attic. We’re interested in cookbooks 
because it gives a great slice of ordinary life in a 
way that other materials don’t,” Ehel said. 

While the average homesteader wouldn’t 
have owned a cookbook during the early 
1800s — it would have been found in wealth- 
ier homes, Boynton said — they do include 
average, everyday recipes and cooking practic- 
es. Like today’s Betty Crocker cookbooks, the 
early cookbooks went back to cooking basics, 
which allows us to get a better idea of what 
would have been served on the average 19th- 
century table. 

“Most families had their own recipes that 
were passed down through oral history,” Boyn- 
ton said. “The first cookbooks did include 
everything common, everything you would 
need. They were based on what you were 
cooking. There were definitely sections that 
were more specialized, holidays and things 
like that. I think they’ve changed in that way.” 

The first cookbook published in America by 
an American appeared in 1796 and was written 
by Amelia Simmons. 

“Simmons’ was the first book that incorpo- 
rated American ingredients,” Brody said. “All 
the books that came over from England would 
not have included com meal, which was a very 
American thing, or pumpkin.” 

Historically, colonists gave com its name 
because that was a name applied to grain or 
wheat in Europe, but there wasn’t what we call 
com today. 

Cookbooks wouldn’t gain popularity in 
average households until more homes had a 
cook stove instead of mainly hearth cooking. 


Accelerating success. 


REAL ESTATE CORNER 



MIXED USE OPPORTUNITY 
4,621± SF ON 1.5± ACRES 


> Property includes pizza shop & 
residential apartments 

> Opportunity for an investor or 
owner/occupant 

> Great location on Route 130 in the 
center of Hollis; off Exit 6, Rte 3/ 
FE Everett Turnpike 



LIST PRICE: $569,900 


175 Canal Street, Suite 401 
Manchester, NH 
MAIN +1 603 623 0100 

www.colliers.com/NewHampshire 


BULLH PRevenTion 
TRainmc 



Brazilian Jiu-Jitsu Martial Arts Training For Life 
Skills, Confidence, Focus & Respect 






Limited Time Offer 

FREE 

TWO WeOK TRiaL! 

Call Today! 

(603) 206-5716 


New Hampshire's ONLY Cesar Grade 
Certified Black Belt Instructors 



Zone 


Accepting Registration for October 1st 

31 Auburn St • Manchester | 
www.MartialArtsZone.com ^ 


9^^ 16th Annual Autumn 

Craft Fair 

Mill Falls Marketplace 
Route 3, Meredith 


Saturday 

Sunday 

October 4 

October 5 

lOam - 5pm 

lOam - 4pm 


American Made 


Arts & CraftSy Food & Music 

Fine Jewelry, Country Wood Crafts, Watercolors, Pottery, Dolls, 
Stemware, Photography, Ceramics, Candles, Bird Houses, Folk Art, 
Wearable Art, Fiber, Floral, Sea Glass, Fleece, Slate, Growth Charts, 
Scarves, Ornaments, Signs, Paper, Fire Starters, Soap, Turned Wood, 
Vintage Chic, Tole Painting, Switch Plate Covers,, Pillow Quilts, 
Herbal Dips, Salsas, Cannoli, Lemonade, Cider, Kosher Nuts, 
Jelly, Spices, Wine Slushy Mixes, Maple andmore! 

FREE ADMISSION- Rain or Shine 

GPS Location: 312 Daniel Webster Highway, Meredith 
From Route 93 take Exit 23, Follow to Route 3 North 


www.castleberryfairs.com 
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THIS WEEK 


EVENTS TO CHECK OUT OCTOBER 2 - 8, 2014, AND BEYOND 



Thursday, Oct. 2 

The CW kicks off its new fall season tonight with 
the season premieres of The Vampire Diaries at 8 
p.m. diViA Reign at 9 p.m. Other CW shows starting 
their new seasons in the next few days include The 
Originals (Monday, Oct. 6, at 8 p.m.), The Flash (a 
new series spun off from Arrow; Tues., Oct. 7, at 
8 p.m.). Supernatural (Tuesday, Oct. 7, at 9 p.m.), 
and Arrow (Wednesday, Oct. 8, at 8 p.m.). Else- 
where, premieres this week include Gracepoint on 
Fox (tonight, 9 p.m.; a remake of the British series 
Broadchurch), Bob s Burgers on Fox (Sunday, Oct. 
5, at 7:30 p.m.), and two new series on NBC, Bad 
Judge (tonight at 9 p.m.) and^ to Z (tonight at 9:30 
p.m.). 


— cAN — 

EMPIRE 

• ON THE • 

EDGE 


Hoiii Hrilain Came to Fight America 

Friday, Oct. 3 

Take a look back at two epi- 
sodes in America’s history. 
Tonight at 7 p.m., head to Gib- 
son’s Bookstore (45 S. Main St., 
Concord, gibsonsbookstore.com, 
224-0562) for Nick Bunker’s dis- 
cussion of his book An Empire 
on the Edge: How Britain 
Came to Fight America. Then 
on Wednesday, Oct. 8, at 7 p.m., 
jump ahead about 140 years for 
“How Civilization Went To Hell 
With The Kaiser: Hollywood 
Reels in the Great War,” a lecture 
that looks at Hollywood’s move 
from isolationism to interven- 
tionism during World War I, at 
UNH Manchester (400 Commer- 
cial St., Third Floor, Manchester, 
641-4306, manchester.unh.edu). 



Saturday, Oct. 4. 

Try to escape legions of the 
undead at the Zombie Charge 
at Spooky World (454 Charles 
Bancroft Hwy., Litchfield, 
nightmarenewengland. com) 
today at 10 a.m. The 5K race 
course features a variety of 
challenges, terrains and zom- 
bies. A new group of runners 
goes out every 30 minutes 
from 10 a.m. to 2 p.m., and 
there are two zombie shifts. 
The cost is $49 for runners 
and $25 for zombies. See 
zombiecharge.com. See page 
27 for more on this and other 
spooky walks and runs. 



Saturday, Oct. 4 

It’s another weekend of fes- 
tivals: The 30th Annu al Apple 
Harvest Day (dovemh.org) mns 
today from 9 a.m. to 4 p.m. in 
downtown Dover and includes 
a 5K road race, pony rides, live 
music and performances plus the 
apple pie contest. Dig up carrots 
and turnips and make stone soup at 
Farm Harvest Day today from 10 
a.m. to 4 p.m. at the New Hamp- 
shire Farm Museum (1305 White 
Mountain Hwy. in Milton, farm- 
museum.org). And it’s the first 
weekend of Charmingfare Farm’s 
Pumpkin Festival (774 High St. in 
Candia, 483-5623, visitthefarm. 
com), which mns from 10 a.m. to 4 
p.m. on today and Sunday (as well 
as Saturday, Oct. 11, Sunday, Oct. 
12, and Monday, Oct. 13). 



Sunday, Oct. 5 

Head to Empty Bowls from 
11:30 a.m. to 1:30 p.m. at Brook- 
side Congregational Church, 
2013 Elm St., Manchester. The 
NH Potters Guild members cre- 
ate and donate ceramic soup 
bowls for the event, and 16 
local restaurants prepare vari- 
ous soups to sample. Admission 
costs $20 (includes bowl and 
soup samples), a child’s bowl 
costs $5, and during the last 
30 minutes of the event, quarts 
of soup to-go are sold for $10. 
Funds raised benefit New Hori- 
zons for New Hampshire. Visit 
newhorizonsfomh.org. 


Eat: Chili 

Warm up at the Powder Keg Beer & 
Chili Festival on Saturday, Oct. 4, from 
noon to 4 p.m. at Swasey Parkway in 
Exeter. Sample brews from makers such 
as Sam Adams, Angry Orchard and The 
Just Beer Project as well as local brew- 
eries like 603 Brewery, 7th Settlement, 
Smuttynose and Woodstock. Taste and 
vote for local restaurants’ chili recipes. 
Tickets cost $40 for general admission, 
$50 for VIP admission (early access). 
Visit powderkegbeerfest.com. 


Drink: Lakes region wines 

Sample local wines during the Lakes 
Region Barrel Tasting Weekend Satur- 
day, Oct. 4, and Sunday, Oct. 5, from 
11 a.m. to 5 p.m. Participating winer- 
ies include Coffin Cellars, Gilmanton 
Winery, Sap House Meadery, Haunt- 
ing Whisper Vineyards, Hermit Woods 
Winery and Newfound Lake Vineyards. 
To participate, visit any of the wineries 
and purchase a Barrel Tasting 2014 wine 
glass for tasting, cost $12. Visit hermit- 
woods.com. 


Be Merry; With food trucks 

Get snacks from tmcks with names 
like Gabi’s Smoke Shack, The Cookie 
Monstah, Roxy’s Grilled Cheese and The 
Happy Taco at the Food Tmck Festival 
on Sunday, Oct. 5, from 11 a.m. to 4 p.m. 
at Redhook Brewery (1 Redhook Way, 
Portsmouth). Food tmcks will line up 
with cupcakes, ribs, sliders, lobster rolls 
and more all from kitchens on wheels. 
Admission costs $5 for adults and is free 
for kids ages 12 and under. Visit food- 
tmckfestivalsofne.com or see page 36 for 
more information. 


^.AKE SUNAPEE CrUISES 

‘Explore the lakes from the vater 




. , “A Home Tour To Inspire You” 

COLUMBUS DAY WEEKEND 

OCTOBER I 13"’ • IO-4pm 


I For maps, descriptions & ticket info visit,., nhparadeofhomes.com 


Plan your own 
personal tour of 
beautifur'Show 
Homes," ranging from 
cozy to grand, 
built by members of the 
Lakes Region Builders 
& Remodelers 
Association. 


H©IV1ES 

LAKES REGION BUILDERS & 
REMODELERS ASSOCIATION 
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BOYS & GIRLS CLUDS 

IN NEW HAMPSHIRE 


A 2-Mile Fast Flat-Course Family Fun-Run/ 
Walk to benefit Boys & Girls Clubs in NH 

Sunday October 1 9 , 201 4 

Veterans Park, 889 Elm St, Manchester NH 
Registration starts at 7:30am Race begins at 8:30am 
Register online at: racewire.com/register.php?id=4222 



How can you help? 

We need sponsors. Receive great exposure to 
all participants and spectators at the event! 


Activites Include: 

Live Music 
Face Painting 
Crossfit Demo 
Yoga Demo Food & Drink 
T1 Fitness Surfset 
and much more! 


Contact Us 

Contact Bea Neagle 
bneagle@crossagency.com 
(603)206-9907 


Sponsors: 


A R B E L L A 


093310 




chocolates 



Decorate Your Own 
Caramel & Chocolate Apple 

Friday, October 3 from 1 2 pm to 7 pm 

Join us for our apple decorating event, 
sample fall goodies and enter to 
win a gourmet gift basket ($65 value) 

341 Elm Street 
Manchester, NH 03101 
603.627.1611 


www.vanotis.com 
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ARTS 

International art 

New England “hidden gem” symposium turns 16 


By Kelly Sennott 

ksennott@hippopress.com 



Visiting German artist Norbert Jager with what will be his sculpture to decorate the park, “Human Boulder.” Kelly 
Sennott photo. 


Before lunehtime on a late September day, 
the paved outdoor trail leading to the Andres 
Institute of Art artists on Big Bear Mountain 
was erowded with students from John Stark 
Regional High Sehool. They stood amongst 
the metal and stone seulptures strategieal- 
ly plaeed about the trails, and soon, they’d 
be joined by a erowd of senior eitizens, who 
were driving up to see the artists. 

Sinee Sept. 14, four seulptors — Alak Roy 
from Bangladesh, Norbert Jager from Germa- 
ny, Enniea Mukomberanwa from Zimbabwe 
and Bemie Carreno from Texas — have been 
welding, grinding and ehipping away at new 
pieees to be displayed at the seulpture park, 
as part of the Andres Institute of Art’s 16th 
Annual International Seulpture Symposium. 

The 2014 seulptures will oeeupy a new 
trail that starts at the base of the mountain 
alongside reeently installed pienie tables. 
There will be a guided tour Saturday, Get. 4, 
at 10 a.m. and a elosing eelebration on Sun- 
day, Oet. 5, at 3 p.m. at the Big Bear Lodge. 

“We’re going to have a dramatie elosing 
day. There will be a hike, and we’ll be put- 
ting sheets over the seulptures,” Robin Clark, 
Andres Institute board president, said during 
an interview at the seulpture park. 

Behind her, artists were working hard 
under the theme “Intimate View” in order to 
make deadline. (Though Clark said the artists 
get total ereative freedom in their art.) 

Mukomberanwa was working on a pair of 
granite sculptures that, when finished, will 
complement one another and be called “We 
Are One.” The first seemed to contain two 
faces snuggling close to one another, the sec- 
ond unfinished. 

Mukomberanwa was excited to visit; she’d 
never worked with granite before, and she 
was learning quite a bit about new practic- 
es and how to work with the material. Earlier 
that week, for instance, Andres artistic direc- 
tor/co-founder John Weidman taught her how 
to most efficiently break the stone in two. 

“I find it very interesting, very exciting 
and very educational,” Mukomberanwa said. 
“It’s my first time in New Hampshire. . . . The 
community is very supportive.” 


Jager, a German artist from Hamburg, 
said he altered the course of his sculpture 
completely when he arrived. He’s traveled 
nationally and internationally for sculpture 
symposiums — to Seattle, to South Korea, to 
Italy, to Belgium and within his native coun- 
try — but never to New England, though he’d 
always wanted to. 

Initially, his sculpture was to revolve about 
a stone boulder, which would hang within a 
metal cube. Once he arrived, he scrapped that 
idea and decided to incorporate more met- 
al, which he doesn’t have so much access 
to where he lives. When through, his piece, 
“Human Boulder,” will comprise two figural 
silhouettes on either side of a granite boulder. 

“I’m inspired by everybody, everything,” 
he said during a break from his work. “To 
have all these materials available. . . . provides 
new possibilities.” 

The event happens in part because of the 
supportive surrounding community — artists 
stay with community members who feed them 
and drive them to and from Big Bear Moun- 
tain — and also because of fundraisers like the 
Iron Melt (see side box), raffles and monetary/ 
in-kind donations. Clark said they’re trying to 
obtain more grants. 

During their stay here, artists work most 
days, but on the weekends, they often take 


day trips; the weekend prior, they had seen the 
New Hampshire coast and the Currier Muse- 
um of Art’s new M.C. Escher exhibition. The 
next weekend, they’d drive to Boston. 

The goal of the yearly symposium is to 
educate; school classes drive (or walk) up all 
the time, Clark said, to focus on art, the rep- 
resented countries or even fitness. (It’s a long 
walk to the top.) Visiting artists uncover new 
techniques working with Weidman and fel- 
low visitors, and community members learn 
more about the artists’ represented countries. 

Clark became involved more than 10 years 
ago when she opened her home to a Cambodi- 
an artist. She remembers his shocking, honest 
stories about wartime experiences at home. 

“Sadly, a lot of artists come from war-tom 
countries. So when they create pieces about 
war, love ... It takes on a more personal 
meaning,” Clark said. 

The park, Clark said, has been called a 
“hidden gem” many times. It currently con- 
tains 70 fixtures. Swarms of first-time visitors 
often come in with little or no awareness the 
sculpture park existed. For better access, 
more signs have been installed throughout the 
park and snowmobile trails have expanded. 

“We continually hear it. People come up to 
the studio and say, T’ve driven past here the 
last 1 1 years, and I’ve finally decided to come 


Iron Melt 


The Andres Institute of Art holds its Fall 
Iron Melt Sunday, Oct. 26, at 1 p.m., at 
the studio. Park at the parking lot near the 
kiosk; a shuttle to the studio will be pro- 
vided between 12:30 and 1:30 p.m. 

The event has two parts: first, attendees 
will scratch their own designs into small, 
square sand molds. Then, they’ll watch 
as the metal artist mns a furnace, melting 
and pouring the recycled metal into the 
molds, which will be ready to take home 
at the end of the day. 

This is a bi-yearly event for Andres, 
meant both to raise funds for its year- 
ly International Sculpture Symposium 
and to raise awareness about the sculp- 
ture park. 

There is limited space for attendees (nor- 
mally, the event caps off with around 70), 
and attendees are requested to sign up a 
couple of days in advance so that event 
organizers can ensure there are enough 
castings for everyone. A donation of 
$35 is requested per scratch mold; visit 
andresinstitute.net. 

Call Peter Cook at 673-0543 with ques- 
tions. If you want to get your scratch 
mold ahead of time to create a design, 
email Robin Clark at president@andres- 
institute.org. 


Attend a guided tour/closing 
ceremony 


Guided tour: Saturday, Oct. 4, at 10 
a.m., at the sculpture park, 98 N.H. Route 
13, Brookline 

Closing celebration: Sunday, Oct. 5, at 
3 p.m. The event starts at the parking lot 
kiosk at the institute and includes a short 
walk to all four sculptures, followed by 
party at Big Bear Lodge, 106 Route 13, 
Brookline, at 4 p.m. 

Contact: andresinstitute.org 


up and take a look,”’ said Peter Cook, a vol- 
unteer organizer, in a phone interview. “It’s 
amazing how many people ean show up for 
the first time and say, T live a mile away and 
had no idea this was in my baekyard. ’ . . . Peo- 
ple refer to it as a hidden gem, but I think it’s 
too well-hidden.” A 


22 Art 25 Theater 26 Classical 

Includes listings for gaiiery events, ongoing exhibits and ciasses. Inciudes iistings, shows, auditions, workshops and more. inciudes symphony and orchestrai performances. 

To get iisted, e-mail arts@hippopress.com. To get iisted, e-maii arts@hippopress.com. To get iisted, e-maii arts@hippopress.com. 


ART 


• PUBLIC ART FORUM: 
WHY DO WE NEED PUB- 
LIC ART Thurs., Oct. 2, 5-7 
p.m., at SNHU’s Walker Audito- 


rium, Robert Frost Hall, 2500 N. 
River Road, Manchester. Free 
event. Call 629-4622, email 
m.gallery@snhu.edu, visit snhu. 
edu. 

• RUSSIAN ICONOGRA- 


PHY: 1,000 YEARS OF TRA- 
DITION Sat., Oct. 4, 9:30 p.m., 
at Bow Lake Baptist Church, 
530 Province Road, Strafford. 
Interactive, illustrated presenta- 
tion by Marina Forbes, free. 


• DEMO DAY at East Colony 
Fine Art, 55 S. Commercial St., 
Manchester, 621-7400, Sat., 
Oct. 4, 11 a.m. to 3 p.m. Mem- 
ber artists set up mini studios 
and demonstrate techniques. 


including oil, watercolor, col- 
ored pencil, pastels, fused glass, 
printmaking, fabric collage, 
book binding, eastcolony.com. 

• LA VIE EN CLOTHES 
Parisian-style fashion show, pre- 


sented by UNH Manchester and 
Franco American Centre of NH, 
on Sat., Oct. 4, 2-4 p.m., at UNH 
Manchester campus auditorium, 
400 Commercial St., Manches- 
ter. Admission $12, at the door; 
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ARTS 


LOCAL 


— COLOR — 

NH art world news 

• NHIA scene: The New Hampshire 
Institute of Art’s Sharon Arts Center Gal- 
lery, 7 Sehool St., Peterborough, hosts a 
diverse exhibition featuring work by the 
New Ipswieh Artists League Oet. 3 through 
Nov. 1 . The eolleetion of work by the 20 
New Ipswieh artists ineludes aerylie, eol- 
ored peneils, eneaustie, mixed media, oil, 
watereolor and wood earving. The artists 
are Steve Brosque, Roland Coates, Car- 
ol Culhane, Deb Johnson, Miekey Katz, 
Danielle Le Bris, Karen Miller, Matt Pat- 
terson, Franeie Riggs, Regina Stirnweis, 
Shannon Stirnweis and Susan Williams. 
There’s a reeeption on Friday, Oet. 3, from 
5 to 7 p.m., at the gallery. The institute also 
restarts its Distinguished Ameriean Artists 
Diseussing Art series, the first of whieh 
happens Wednesday, Oet. 22, and features 
aeelaimed furniture maker and artist Jon 
Brooks. His diseussion/slide presentation 
will happen that day at 6 p.m. at the Insti- 
tute’s Freneh Building Auditorium, 148 
Coneord St., Manehester; tiekets are $20. 

• The case for public art: Why pub- 
lic art? Panelists at a forum at Southern 
New Hampshire University (2500 N. Riv- 
er Road, Manchester) will provide a few 
reasons at an event this Thursday, Oct. 2, 
from 5 to 7 p.m., at the Walker Auditorium 
in Robert Frost Hall. Panelists include Dina 
Deitch (curator, deCordova Sculpture Park 
and Museum), Camilo Alviraz (director, 
Samson Projects, Boston), Cecily Miller 
(independent art consultant), Lillian Hsu 
(director of public art at Cambridge Arts 
Council, Cambridge) and sculptors Murray 
Dewart and Aaron Stephan. The forum is 
free and open to the public. 

• French fashion: Who does fashion 
better than the Parisians? The fashion cap- 
ital comes to Manchester during a fashion 



Pictured, “Snappers” by Matt Patterson, on view at 
NHIA’s Sharon Arts Center Gallery. Courtesy image. 

show Saturday, Oct. 4, from 2 to 4 p.m., 
at the UNH Manchester Campus Auditori- 
um, 400 Commercial St., Manchester. The 
show. La Vie En Clothes, presented by the 
Franco- American Centre, will contain run- 
way looks provided by local boutiques, 
including Encore Consignment Boutique, 
M&C, Opus (Other People’s Unique Stuff) 
and CC’s. The idea of the event is to get 
younger generations interested in French 
culture, and the show is partly presented by 
UNH Manchester’s Culture Club. Admis- 
sion is taken at the door, $12. Select items 
of clothing will be for sale by silent auc- 
tion, and all audience members can have a 
professional photo taken for $5. Email sdal- 
ton@facnh.com. 

• Big grant: Thanks to a $126,710 grant 
from the Institute of Museum and Library 
Services, the New Hampshire Historical 
Society will soon be able to catalog and 
make digital images of its historic textile 
collection, which, when finished, will be 
accessible through the Society’s online col- 
lections catalog. That’s significant, if you’re 
a New Hampshire history buff — at the turn 
of the 20th century, we were the home of 
the largest textile production facility in the 
United States, according to a release. Amo- 
skeag Manufacturing Company employed 
more than 17,000 workers in its heyday, and 
the society’s collection includes fabric sam- 
ples, banners, domestic textiles, bedspreads, 
curtains and Revolutionary War battle flags. 
— Kelly Sennott A 
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DUEL IN THE SUN” - 2:08:53 



rukner’salLev 


CONCQllD 



Putting the "mock' 
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IT’S THE CAPITAL PLACE 


PITCHFORK 

RECORDS & STEREO,^ 

*A REAL il 

CD/Record store. - 

'40 Years Strong ! 

2 South Main St. Concord, NH 
603-224-6700 




^ Colors & Cabernet 

I Paint a Masterpiece step by step in 

one sessions and take it home. 

Sessions 6:30pm, $40, Concord, NH 
•“ ' ■ Signuponlineatkimballjenkins.com 

School of Art 

KIMBALL 4- JENKINS ESTATE * 

You BY0B& Snacks, we supply all the art materials, ^ 

A great night out with friends! 

NO TALENT NEEDED, JUST FUN PEOPLE! CALL TO SIGN UP 225-3 932 


A truly unique 
shopping experience. 

Cikpitol Craftsman 
Romance Jewelers 

16 North Main St. Concord 
224-6166 • CapitolCraftsman.com 


Special Occasion Dresses 
Everyday Fashions 
Huge Selection of Accessories 


BRAVO 

BOUTIQUE 





N. Main St, Concord, NH 

223-6622 « BravoBoutiqueNH.com el 


Luxurious Bath & Body Products 
Jane Iredale Mineral Makeup^ 

^ Therapeutic Spa Services 

iDr. Hauschka Skin Care 


OPEN SEVEN DAYS 
! 25 N. Main St, Concord, NH 

' 603.226.8883 LOTIONSNPOTIONSNH.COM 



rruuuci) 


^ SHOE SHOP 


The Best 
Styles, 
Comfort, 
Selection & 
Price! 


45 N. Main Street • Concord, NH • joekings-com 



)OONDWANA 

Divine Qolhing Co. 


UMQUf Cloth INC for 

WEPPtNCS, WORK£<PlAY 

Over 70 brands 

INCLUDING: 

NIC SeZOE, EILEEN FISHER, 
TIANELLO, FLAX, COMFY, 
CUTLOOSE, FRESH 
PRODUCE 


www.Clothincnh.coaa 

1 5 north main Street * Concord 
Open 7 DAYS * 605-2 2 8-1 1 01 093778 


jr. jazzercise For 

prescHOOLers! 


★ Ffl 10:459 - 12P SiariS 10/3 

★ BOYS & Gins, aoes 2-6 

★ $ii6/8-weeK sessiON 

★ MUSIC, oaNGlNG & GaMGS! 



Manchester Jazzercise 

Premier Fitness Center 
32 Hayward St 603.624.9122 
man ch jazz@g ma ILcom 

Class Schedule at jazzercise.com 
or [>ownload free Jazzercise J\pp 


BANKRUPTCY 


Money Problems? Bank Foreclosure? Bills 
Beyond Control? 

Call Us- 
We Can Help 

We Are A Debt Relief Agency. 

DAHAR LAW FIRM 

(603) 622-6595 

www.dahar.com 

vdaharparaatt.net 

I ^ 078I 



Take the Pilates Challenge 


|30 classes in 60 days, 
Oct.1-Nov.30 

$199 j 


1 0 sessions; you'll feel the difference 

20 sessions; you'll see the difference 

30 sessions; you'll have a new body 

CIcMc t/PILflTES 


move better - live better 


Call us or visit our website for detaiis 


856-7328 ConcordPilates.com 
2-1/2 Beacon St. Concord, NH 



ARTS 

Angsty premiere 

Symphony NH opens with “Hearts Aflame” 


By Kelly Sennott 

ksennott@hippopress.com 

Love. Lust. Longing. Heartbreak. 

Symphony NH musie direetor and eondue- 
tor Jonathan MePhee says the symphony’s 
Oet. 4 season opener, “Hearts Aflame,” eon- 
tains “luxurious” musie that makes you “want 
to euddle up to somebody.” 

“One of the most important jobs a musie 
direetor does is plan musie for the entire sea- 
son,” MePhee said in a phone interview. 
“What kind of musie will audienees be exeit- 
ed to hear? What kind of musie will musieians 
be exeited to play? What kind of soloists will 
everyone want to play with?” 

The program eontains musie from Wag- 
ner’s Tristan und Isolde, an epie love story 
of desire between two star-erossed lovers; 
Franek’s Symphony in D minor; and, perhaps 
most noteworthy, Brahms’ Violin Coneerto, 
during whieh the symphony will be joined by 
Caroline Goulding. 

Audienees may reeognize Goulding; 
she performed in 2012 at age 20 to a rave 
response, with the “fastest, most immediate 
standing ovation” Symphony NH Exeeutive 
Direetor Erie Valliere says he’s ever seen. 

“As soon as her bow went down, the audi- 
enee just leapt to its feet. I’m really exeited to 
see what she’s going to do with the Brahms’ 
Violin Coneerto,” Valliere said. 

In the eoneerto, violin is king — ideal for 
showing off Goulding — but the oboe is also 
predominantly featured throughout the pieee, 
partieularly through the seeond movement, 
said prineipal oboist Cheryl Bishkoff, who’s 
been with Symphony NH for about 10 years. 

Among oboists, in faet, it’s often ealled the 
Brahms’ Oboe Coneerto — one of the longest, 
most dififieult solos oboists have to perform. 

“The first measure has three of the hardest 
notes to play on the oboe. . . . And you have 
to play them sublimely or else it sounds terri- 
ble,” Bishkoff said. “A typieal oboe solo in a 
eoneerto or a symphony is usually eight mea- 
sures long. This has got to be 24.” 

When the eoneerto first premiered, people 
were surprised. 

“Usually in a eoneerto, the soloist gets 
the meaty stuff,” MePhee said. “It’s just the 
way eoneertos are built. . . . Even if you know 
the pieee, the faet that the seeond movement 
starts out with this huge oboe part, you sort of 
momentarily forget it’s a violin eoneerto. ... 1 
don’t know why Brahms did this. ... It stands 
alone as one of those big, unique pieees.” 

Bishkoff deseribes the tune as slow and 
meditative. When played well, the tune is 
so eaptivating that noted violinist Pablo de 
Sarasate refused to play it, elaiming the only 
beautiful melody in the pieee was given to the 
oboe. It’s also reminiseent of earlier eompos- 



Violinist Caroline Goulding. Courtesy photo. 


ers, said symphony bassist Robert Hofiftnan. 

“Brahms is an interesting kind of person. 
Although he lived at the end of the 1 9th century, 
he was very much influenced by the formalism 
of 19th-century music. ... The concerto has a 
very long introduction, and when the violinist 
comes in, it’s very classic, yet, when you lis- 
ten to the piece, you’d never say it was a late 
18th-century classical concerto because of the 
tension of the music,” Hoffinan said. 

Hofhnan and MePhee say you can hear the 
drama and the “Hearts Aflame” theme in the 
snippets taken from Wagner’s opera, Tristan 
und Isolde, and also in Franck’s composition. 

“One of the great things about music is 
that it’s really a universal language,” MePhee 
said. “Because of the music, you know when 
Darth Vader is coming in on the scene, and 
you know that he’s a bad guy. . . . When you 
hear the love in the music by Wagner and 
Brahms and Franck, you can easily imagine 
going into a story or a movie or a play that has 
a love story in it.” 4® 


Concert Preview 


When: Thursday, Oct. 2,5:30 to 6:30 
p.m., at the Nashua Public Library, 2 
Court St., Nashua, 589-4610 
What: Bassist Robert Hoffman leads dis- 
cussion about history, context and music 
of works by Wagner, Franck and Brahms, 
all featured in “Hearts Aflame.” Free. 


^^Hearts Aflame” 


Keefe Center for the Arts, Nashua: Sat- 
urday, Oct. 4, at 8 p.m., $12 to $48, free 
for ages 5 to 1 5 

Peterborough Town House, Peterbor- 
ough: Sunday, Oct. 5, 3 p.m., $12 to $35, 
free for ages 5 to 1 5 

Lebanon Opera House, Lebanon: Sat- 
urday, Oct. 11, at 8 p.m., $12 to $25, free 
for ages 5 to 1 5 

Contact: symphonynh.org, 595-9156 
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select items available at door for 
silent auction. 

• A LIFE IN PHOTOGRA- 
PHY: AN EXPLORATION 
OF PHOTOGRAPHIC POR- 
TRAITURE’S INTIMATE 
MOMENTS with NHIA profes- 
sor and photographer Gary Sam- 
son, presentation on Tues., Oct. 
7, at 6 p.m., at NHTI Library 
Living Room, 3 1 College Drive, 
Concord. Part of the Wings of 
Knowledge lecture series, free 
event; visit nhti.edu, call 230- 
4028. 

• HARVEST & HALLOW- 
EEN HOME DECORATING 
WITH MATTHEW MEAD 

event Thurs., Oct. 9, at 5:30 
p.m., at Kimball Jenkins School 
of Art, 266 N. Main St., Con- 
cord, 225-3932. Tickets $30, 
visit kimballjenkins.com. 

• “STEALING REM- 
BRANDTS” presentation at 
the Nashua Public Library, 2 
Court St., Nashua, by art secu- 
rity expert Anthony Amore 
Thurs., Oct. 9, at 7 p.m., part 
of the Nashua “One City: One 
Book” program, whose title this 
year is The Art Forger by B.A. 
Shapiro. Amore’s book. Stealing 
Rembrandts: The Untold Stories 
of Notorious Art Heists will be 
available after the event. Free 
event, registration required; visit 
tin3mrl.com/nashuareads . 


Theater 


•SEX PLEASE, WE ^RE SIXTY 
at Garrison Players Arts Center, 
Route 4, at the comer of Rob- 
erts Road, Rollinsford, through 
Oct. 4, shows at 8 p.m. Fridays 
and Saturdays, 3 p.m. Sundays. 
Tickets $18 for adults, $15 stu- 
dents 18 and younger. Purchase 
at door or call 750-4ART, visit 
garrisonplay ers . org . 

• YEAR ZERO by Michael Gol- 
amco, directed by Kyle Fabel, at 
Merrimack Repertory Theatre, 
978-654-4678, mrt.org. East 
Merrimack Street, Lowell, 978- 
654-4678, through Oct. 5. Tick- 
ets start at $20. 

• A EEW SECONDS WITH 
OUR EATHERS part of ACT 
one’s Beyond Festival at West 
End Studio Theatre, 959 Isling- 


ton St., Portsmouth, Sun., Oct. 
5, at 2 and 7:30 p.m. Admis- 
sion $18. Tribute to generation 
of men and women who lived 
through WWII, written/per- 
formed by singer/songwriters 
Curt Bessette and Jenn Kurtz. 

• MISSING: WYNTER by Billy 
Butler at the Players’ Ring, 
105 Marcy St., Portsmouth, 
facebook.com/missingwynter, 
through Oct. 5, Fridays and Sat- 
urdays at 8 p.m. Sun., Oct. 5, at 
3 p.m. Tickets $15. Visit play- 
ersring.org, call 436-8123. 

• HOW I BROUGHT PEACE 
TO THE MIDDLE EAST: A 
TRAGICOMEDY by David 
Kaye, one-man show part of 
ACT one’s Beyond Festival at 
West End Studio Theatre, 959 
Islington St., Portsmouth, Fri., 
Oct. 10, at 8 p.m.; and Sat., Oct. 
11, at 2 and 8 p.m. Tickets $18 
and $20, visit actonenh.org, call 
300-2986. 

• BY REQUEST live music 
by local artists, under artistic 
director Craig Faulkner; 80 ’s 
throwback on Sat., Oct. 11, at 
8 p.m.; By Request Standard on 
Sat., Oct. 25, at 8 p.m., both at 
Seacoast Repertory Theatre, 125 
Bow St., Portsmouth. Tickets 
$20. Visit seacoastrep.org. 

• EROST HEAVES Fri., Oct. 
10, at 7:30 p.m.; Sat., Oct. 11, 
at 7:30 p.m.; Sat, Oct 18, at 
7:30 p.m., at Peterborough Play- 
ers Theatre, 55 Hadley Road, 
Peterborough. Tickets $18. 
Visit frostheaves.com. Comedy 
show of Yankee humor, music, 
“assorted nonsense.” 

• A VISIT WITH ISABEL- 
LA STEWART GARDNER: 
AMERICA ’A EIRST PATRON- 
ESS OE THE ARTS featuring 
actress Jess Piaia, who portrays 
the famous Bostonian at the 
Nashua Public Library Sun., 
Oct. 5, at 2 p.m. She’ll tell sto- 
ries about her family circles, 
relive journeys to exotic lands 
and share potentially scandalous 
encounters. Free event, registra- 
tion required; visit tin3mrl.com/ 
nashuareads. 

• THE TALKING YAM puppet 
production by Phoenix Mario- 
nettes on Sat., Oct. 4, at 1, 3 and 


7:30 p.m.; Sun., Oct. 5, at 1 and 
3 p.m.; Sat., Oct. 11, at 11 a.m., 
1 p.m. and 3 p.m.; and Sun., Oct. 
12, at 1 and 3 p.m., at Mariposa 
Museum, 26 Main St., Peterbor- 
ough, 924-4555, mariposamu- 
seum.org. Admission, $8. 

• RUN EOR THE HILLS: 
A NEW MUSICAL produced 
by Franklin Footlight Theatre, 
Franklin Opera House, 316 Cen- 
tral St., Franklin, Thurs., Oct. 

16, at 7 pm.; Fri., Oct. 17, at 7 
p.m.; and Sat., Oct. 19, at 2 p.m. 
Tickets are $12, students $10. 

• AILEY H DANCE legendary 
African American dance com- 
pany, part of Alvin Ailey Ameri- 
can Dance Theatre organization, 
performance at Dana Center for 
the Humanities, Saint Anselm 
College, 100 Saint Anselm 
Drive, Manchester, Fri., Oct. 

17, at 7:30 p.m. Tickets $33.75. 
Visit anselm.edu/dana. 

• ALADDIN JR. Tues., Oct. 
7, at 7 p.m.; Wed., Oct. 8, at 7 
p.m.; Wed., Oct. 15, at 7 p.m.; 
and Thurs., Oct. 16, at 7 p.m. 
Tickets $12. Call 668-5588, visit 
palacetheatre.org. 

• HARRY THE DIRTY DOG 
at the Stockbridge Theatre, 5 
Pinkerton St., Derry, 437-5210, 
on Mon., Oct. 6, at 10 a.m., tick- 
ets $8 for adults, $7 for students. 
The company performs the same 
play on Wed., Oct. 8, at 10 a.m., 
at the Capitol Center for the 
Arts, 44 S. Main St., Concord. 
It’s aimed at grades kids K-2, 
with tickets $7 per person. Visit 
ccanh.com, call 225-1111. 

• POSTPORTEM performed by 
Nashua Theatre Guild at Janice 
B. Streeter Theater, 14 Court 
St., Nashua, Thurs., Oct. 9, at 8 
p.m; Fri., Oct. 10, at 8 p.m.; Sat., 
Oct. 11, at 8 p.m.; and Sun., Oct. 
12, at 2 p.m. Tickets $15. Email 
nashuatheatreguild@gmail.com. 

• THE EULL MONTY on view 
now through Oct. 1 1 at the Pal- 
ace Theatre, 80 Hanover St., 
Manchester. Tickets $15-45. 

• THE TOUPEE comedy 
directed by Tom Dunn, directed 
by George Kelly, Fri., Oct. 10, 
at 7 p.m.; Sat., Oct. 11, at 3 and 
7 p.m.; and Sun., Oct. 12, at 3 
p.m., at Pleasant View theater. 


Voted BEST FARMERS MARKET 


Summer Fruit & Veggies Tomatoes & 
Sweet corn • Eggs • Herbs 
Baked Goods • Cheese • Milk 
Maple Syrup & Maple Products 
Specialty Produce 
Special-made Wooden Wares 
Homemade Soaps & Lotions 



Concord 


What a difference fresh-picked makes! 


by Hippo Readers 4 
Years Running! 


NH Meats & Fresh Seafood 
NHWine* NH Brewed Ales 
Pet & Dog Treats 
Organically Raised Produce 
Potted Plants 
Cut Flowers & Bouquets 
Coffee & More... 


The Concord Farmers’ Market now through October 25^' 
With 2 locations 

Thursday 3-6:30 pm - Steeplegate Mall, Loudon Rd. 1 

Saturday 8:30 to 12 noon - Capitol St, Next to the State House 

Vendors and products may change at either market 


i^WNGS < 



Jotkc tfie Artists of 

5T COLONY 

For a Day 

uj Demonstrations A 


Saturday, 0 
^UmOctober 4th ^ 
iiTpo am-3:oo pm 




Tue-Fri 11:00-5:00 , Sat 11:00-3:00 

55 South Commercial Street, Manchester, NH 603-621-7400 


t ALEX AND ANI 

^ (*) ENERGY 

f ALEX AND ANI' 

(n ENERGY 

OCTOBER 

BANGLE OF THE MONTH 

Skeleton Key Charm Bangle 

Power • Ch^e • Liberatior) 

ENJOY SPECIAL PRICINO S23* 

'oilginal pric* S28 1 tfirough Octotwr 31, 2014 
v«tia» SUpptM IMI 

SIGNATURE EXPANDABLE WIRE BANGLES 

EXPAND YOUR COLLECTION AT 

ALAPA6E 

25 SOUTH RIVER RD | BEDFORD. NH | 603.622.0550 

alapageboutique.com 


094513 



after 

hours 


THURSDAY OCTOBER 2 
6-9 p.m. 

Listen to the steampunk 
music of Emperor 
Norton’s Stationary 
Marching Band, tour 
M.C. Escher: Reality and 
Illusion, create your own 
tesselation and enjoy a 
full menu and cash bar in 
the Winter Garden Cafe! 

Join Us! 

#AHCurrier 

Currier After 
Hours is 

underwritten by: 


Peopled United 
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HOME CARE OF 

NEW HAMPSHIRE 



'^1 

i Ml 

ir 


We provide in-home support 
services for aging seniors and 
other homebound individuals. 
We enable them to maintain 
independence in a setting in 
which they are most at ease - 
their own home. 


NOW HIRING 


• Nurses • Personal Caregivers 

• Licensed Nursing Assistants 



sophisticated 

simple 

sexy 


We have your style in 
art and framing. 


To apply, call or email Melissa Rera: 

603-296-0960 mrera@mashomecare.com 


I MAS Home Care of New Hampshire J 

1 56 Harvey Road • Londonderry, NH 03053 i| 


We offer exceptional customer service. 

I ^ I 1301 Elm Street, Manehester 
603.668.6989 • www.framersmarketnh.com 
BJ Tuesday - Friday 9:30 - 6:00 Saturday 9:30 - 4:00 

094514 






1915 - 2015 


603.668.5588 

PALACETHEATRE.ORG 

80 Hanover Street, Manchester NH 


TEXT “PALACE” TO 42828 
TO JOIN OUR EMAIL CLUB 


/ 1¥llltlieygoallthewayP’ 

^ SEPT 19 - OCT 11. 2014 


THE R RATED 


HYPNOTIST/ CO.MEDIAN 


OCT. 18, 2014 


& IS - 16 2014 


frank Santos Jr. $ 


The Manhattan Transfer 
Oct. 23. 2014 


ARTS 

CURTAIN 

CALL 

Notes from the theater scene 

• Meet Isabella Stewart Gardner: This 
event at the Nashua Public Library (2 Court 
St., Nashua, 589-4610) will be of partic- 
ular interest for those participating in the 
library’s “One City, One Book” program, or 
who have simply read this year’s title. The 
Art Forger by B.A. Shapiro. On Sunday, 
Oct. 5, at 2 p.m., actress Jess Piaia presents a 
program, A Visit with Isabella Stewart Gard- 
ner: America s First Patroness of the Arts, 
which is set in 1910, seven years after the 
opening of Fenway Court, the house-muse- 
um Mrs. Gardner designed and built for her 
extensive art collection. She’ll tell stories 
about her “luminous” circle of family and 
friends, as described in the press release, 
and re-live exotic journeys and scandalous 
encounters. The event is free and open to 
all, but registration is required; visit tinyurl. 
com/nashuareads . 

• Free! The Manchester Community 
Music School hosts a series of free events 
during the beginning weeks of October, 
starting with a Suzuki Open House at the 
school, 2291 Elm St., Manchester, on Fri- 
day, Oct. 3, from 5:30 to 7 p.m. At the 
event, attendees can learn about the Suzu- 
ki method of teaching music for kids as 
young as 3. Then there’s an all-state gui- 
tar workshop with John Zevos (also free) 
at the school Saturday, Oct. 1 1 , from 1 to 3 
p.m., which is aimed at preparing students 
for the NH Guitar All- State audition, which 
happens Nov. 14 at Manchester Memorial 
High School. All areas of the audition will 
be covered, from scales and prepared etude 



Jess Piaia, who portrays Isabella Stewart Gardner. Cour- 
tesy photo. 


to ensemble excerpt and sight-reading; reg- 
ister by calling 644-4548. A few days later 
is a program called Music’s on the Menu: A 
Fall Romance, which happens at the Grace 
Episcopal Church, 106 Lowell St., Man- 
chester, on Wednesday, Oct. 15, from 12:10 
to 1 p.m. Artists are music school facul- 
ty members Kyoko Hida-Battaglia (oboe) 
and Elizabeth Blood (piano), and featured 
music are works by Poulenc, Saint- Saens, 
de Falla, and MCMS faculty member 
Romeo Melloni. Call 644-4548 or visit 
mcmusicschool.org. 

• Sex at 60: The Garrison Players open 
their season with a farce: Sex Please, We Te 
Sixty by Michael and Susan Parker, direct- 
ed by Carol MacDonald, takes the Garrison 
Players Arts Center stage (Route 4, Rollins- 
ford) through this weekend, with shows on 
Friday, Oct. 3, at 8 p.m.; Saturday, Oct. 4, 
at 8 p.m.; and Sunday, Oct. 5, at 3 p.m. The 
play tells of a very successful bed & break- 
fast, with guests like a romance novelist with 
a romance-lacking personal life; a retired 
chemist who has developed a pill to increase 
the libido of menopausal women; a guy nick- 
named “Bud the Stud” and a Southern Belle. 
Tickets are $18 for adults, $15 for students 
younger than 18. Call 7 5 0-4 ART or visit gar- 
risonplayers.org. — Kelly Sennott • 


227 Pleasant St., Concord. Tick- 
ets $10; dunn.t@conicast.net. 

•A NUMBER part of ACT ONE 
Festival in Portsmouth at West 
End Studio Theatre, 959 Isling- 
ton St., Portsmouth, actonenh. 
org, 300-2986, Oct. 3 through 
Oct. 18. Tickets $20. 

• THE SOUND OE MUSIC 
produced by Manchester Com- 
munity Theatre Players at Jew- 
ish Federation of New Hamp- 
shire Theatre, 698 Beech St., 
Manchester, on Sat., Oct. 11, at 
7 p.m.; Sun., Oct. 12, at 2 p.m.; 
Sat., Oct. 18, at 7 p.m.; and Sun., 
Oct. 19, at 2 p.m. Tickets are $20 
for adults, $18 for seniors, $10 
for children 18 and younger. 

Auditions/open calls 

• AUDITIONS: MIRACLE 
ON 34TH STREET live radio 
play, presented by Garrison 
Players Arts Center, auditions 
Tues., Oct. 7, 6:30-9 p.m., and 
Sat., Oct. 11, 1:30-3 p.m., at 
the center, Route 4, Rollinsford. 


Cold reading from script, look- 
ing for voice actors. Performed 
as a radio drama in front of live 
audience, garrisonplayers.org; 
elizabethburr@gmail .com. 

Workshops/other 

• PEACOCK PLAYERS 
ANNUAL DINNER & AUC- 
TION Fri., Oct. 3, at 6 p.m., at 
the Crowne Plaza, 2 Somerset 
Parkway, Nashua. Tickets $50, 
available by calling 886-7000, 
visiting peacockplayers.org. 

• FLAPJACK FUNDRAISER 
Sat., Oct. 4, 8-10 a.m., at Apple- 
bees, 581 Second St., Manches- 
ter, for the Majestic Theatre. $10 
per person. Call 669-7469, visit 
maj estictheatre.net. 

• MASTER CLASS: BROAD- 
WAY SINGER LAURA 
OSNES at Capitol Center for 
the Arts, 44 S. Main St., Con- 
cord, Sat., Oct. 4, 9 a.m.-3 p.m., 
$20, rbproductions.org, 225-11 1 , 
ccanh.com. 


Classical 


• MARY GATCHELL per- 
forms music with NYC band at 
the Leddy Center, 38C Ladd’s 
Lane, Epping, Fri., Oct. 3, at 
7:30 p.m. Tickets $18; visit led- 
dycenter.org, call 679-2781. 

• METROPOLIS ENSEM- 
BLE’S BROWNSTONE per- 
forms throughout the historic 
Victorian-era Kimball House 
hosted by the Capitol Center 
for the Arts, 44 S. Main St., 
Concord, Sun., Oct. 5, at 6 p.m. 
Members will perform in vari- 
ous rooms, allowing audiences 
to explore and choose their own 
experience in the piece. Tickets 
are $50. ccanh.com; 225-1111. 

• FESTIVAL OF BARBER- 
SHOP HARMONY featuring 
Concord Coachmen, annual 
show Sun., Oct. 5, at 2 p.m. at 
the Concord City Auditorium, 
2 Prince St., Concord. Visit 
harmonize.com, call 483-8395. 
Tickets $12 in advance, $15 at 
the door. 
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Get Listed 

From yoga to pilates, 
cooking to languages to 
activities for the kids, 
Hippo's weekly listing 
offers a rundown of all 
area events and classes. 
Get your program listed 
by sending information to 
listings@hippopress.com at 
least three weeks before 
the event. 


INSIDE/OUTSIDE 
Run for your life! 

Zombies take over New Hampshire 



The walking dead will be taking over a city near you this fall. Courtesy photo. 


By Austin Sorette 

asorette@hippopress.com 

It could happen on any ordinary 
day. Maybe you’re out walking your 
dog, or you’re parked in a spaee 
downtown serounging for ehange to 
feed the meter. Suddenly, you look up 
and the undead are approaehing. Sud- 
denly, it’s not so great to be a human. 

Zombie-themed events are infee- 
tious, said Sara Beaudry, exeeutive 
direetor of Intown Manehester, whieh 
hosts an annual Zombie Walk. 

“In the first year, we didn’t know 
what to expect,” she said. “Our old 
executive director said, ‘I have no idea 
what you’re talking about. People are 
going to dress up like zombies and just 
walk around?’ We couldn’t believe we 
had over 200 people show up.” 

The walk is in its third year, 
Beaudry said, and it’s happening 
downtown on Saturday, Oet. 25. The 
eourse is about a mile long, and along 
the way, partieipants will pass sever- 
al downtown businesses with zombie 
posters on the windows, where zom- 
bie-fiiendly business owners will be 
passing out eandy, triek-or-treat style. 
At the end of the raee, the undead will 
gather for a post-apoealyptie romp at 
Milly’s Tavern. 

All partieipants are, of eourse, 
eneouraged to dress up in their most 
bizarre, spooky, frightening, or silly 
zombie eostumes. Beaudry said that 
she’s seen zombies from all walks of 
life at past events. 

“We have nuns who are zombies, 
military zombies, poliee ofifieer zom- 
bies,” she said. “One that stands out 
to me is this little girl was dressed as 
Dorothy after the apoealypse and she 
was dressed eompletely on point.” 

Lisa Boisvert, who helps do the 
make-up and photography at the 
Intown event and mns her own event 
called Zombie Attack in the spring, 
said that some people go the extra 
mile to convince the “norms” (people 
who haven’t been infected) that there 
really is a zombie invasion occurring. 

“You have everything fi-om the 
green zombie, where someone will 
just paint their faee green, to peo- 
ple who will dress up like their faees 
were really peeling off,” she said. 
“Some will have blood eoming out 
of their mouths. There are some real- 
ly good eostumes.” 

Some events, like the event being 


hosted at Spooky World in Litehfield, 
will take the theatries a step further. 
The Zombie Charge was eoneeived 
by three guys from New England 
who, aeeording to eo-ereator Erie 
Anderson, wanted to give the eon- 
eept of a 5K fun run a thrilling twist. 

“We have a storyline with it; it’s 
not just a run through a eourse,” he 
said. “There are aetors on the eourse 
right fi*om the start, and the raee gets 
more and more theatrieal as [the mn- 
ners] go along.” 

Anderson plays “The Professor,” 
who, after being bitten by a zombie, 
beeomes one himself until a doetor 
develops an antidote that reverses his 
zombie state. However, after studies 
have proven ineffeetive on vietims 
who have been exposed for too long, 
the doetor realizes that the only way 
for the antidote to be eompletely 


effeetive is if it’s administered with- 
in 30 minutes of being bitten. 

From the start of the raee, Ander- 
son said, runners will be wearing 
three flags; when the raee starts, the 
mnners will have to eomplete the 5K 
with all of their flags intaet to avoid 
being “infeeted.” Zombies will be 
ready to attaek all along the eourse 
to grab those flags, and onee a runner 
loses all three of his flags, he has 30 
minutes to eross the finish line. 

Along the way there are “help sta- 
tions,” whieh allow infeeted runners 
to earn baek their health flags after 
performing a penalty test. Anderson 
said that, in previous eharges aeross 
the eountry, penalty tests have inelud- 
ed everything from doing a series of 
push-ups to shooting paintballs at 
zombies who have been ehained up. 

Partieipants get the option to be 


either a mnner or a zombie in the 
raee. 

“When we first started, we thought 
the larger market would be raee 
enthusiasts, people who want to put 
themselves in a real situation to see 
if they ean [outrun a zombie attaek],” 
Anderson said. “But we quiek- 
ly found out that there was a larger 
number of partieipants that wanted to 
be zombies.” 

At both the Manehester and the 
Litehfield events, runners and walk- 
ers are weleome. 

“[The runners] don’t always go 
for a super fast time,” said Ander- 
son. “They’ll walk some of the event, 
run some of the event. It’s all about 
getting some aetivity. Quite fi*ankly, 
anybody with zero running experi- 
enee eould have a great time.” M 


Zombie walks and other Halloween-y races 


Zombie Charge 

Where: Spooky World, 454 Charles 

Bancroft Hwy., Litchfield 

When: Saturday, Oct. 4 

Cost: $49 for mnners; $25 for zombies 

Contact: jefF@zombiecharge.com 

Visit: zombiecharge.com 

Milford Pumpkin Festival 
Zombie Walk 

Where: Community House Lawn, 5 
Union St., Milford 
When: Saturday, Oct. 1 1, 6 to 9 p.m. 
Cost: Free 

Contact: milfordnhmainstreet@ 
gmail.com 


Intown Manchester’s 3rd Annual 
Zombie Walk 

Where: Brady Sullivan Plaza, Elm 
St., Manchester 

When: Saturday, Oct. 25, at 2 p.m.; 
Those who would like to undergo 
a zombified transformation should 
arrive at 1 p.m. 

Cost: Free 

Call: 645-6285 

Visit: intownmanchester.com 

Ghost Runner 5K Road Race 
Where: Stellos Stadium, 7 Stadium 
Dr., Nashua 

When: Sunday, Oct. 26, at 10 a.m. 


Cost: The pre-event fee is $25 for 
adults, $15 for mnners ages 12 and 
under; the cost day-of is $30 for all 
ages. 

Register: ghostmnner5K.com 
Contact: crchoate@tvl3nashua.com 

CMN Halloween Run for the Kids 
Where: Pawtuckaway State Park, 128 
Mountain Road, Nottingham 
When: Sunday, Oct. 26, at 10 a.m. 
Call: 785-2585 

Contact: falinibambinil@aol.com 
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EXPERIENCE IT LIVE! 




From NPR's 
Hit News 
Quiz Show 
"Wait Wait... 
Don't Tell Me" 

OCTOBER 11 


^11 A' 

PAMi: 


SINGER-SONGWRITER 






America's Test Kitchen Live 

WITH 

Christopher Kimball 


Capitol Center for the Arts 
44 South Main Street 
Concord, NH 

603 - 225-1 1 1 1 


CCANH.COM I 
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SOM 

978-649-4609 S llustration 


We Want to 
Buy Your 

Watches! 



A FAMILY TRADITION SINCE 1S87 

926 Elm street • Manchester 
(Next to City Hall) 
603-625-8442 • 800-457-8539 

Watches, Jewelry, Diamonds & Precious Stones 

WWW. pearsonsj e welry . com 


IN/OUT 

KIDDIE 

— POOL — 

Family fun for the weekend 

Foliage fun 

Don’t miss out on a rare opportunity to 
see autumn like you’ve never seen it before. 
The Weston Observatory (Derryfield Park, 
Manehester) is opening its gates for a lim- 
ited time for speeial foliage viewing. Any 
interested families will be able to eheek 
out the view from the observation deek on 
Saturday, Oet. 4, Sunday, Oet. 5, Saturday, 
Oet. 11 and Sunday, Oet. 12, from 10 a.m. 
to 4 p.m. Pienie tables will also be avail- 
able, so feel free to bring a luneh and enjoy 
time out in the fall weather. The eost is $10 
per person or $25 per family. 

Enjoy a nice fall family trip up to the 
Lakes Region for the foliage festival at 
Moulton Farm (18 Quarry Road, Mer- 
edith, 279-3915, moultonfarm.com) on 
Saturday, Oct. 4, and Sunday, Oct. 5, 
from 10 a.m. to 3 p.m. Enjoy a tractor 
ride over to the farm’s “pick your own” 
pumpkin patch, then stick around to 
spend time with the farm animals, enjoy 
fun fall games, bounce houses, corn maz- 
es and more. Food for lunches will be 
available, including fresh cider donuts 
from Cider Bellies. Depending on the 
weather, there will be helicopter rides 
on Sunday. The festival is free, but bring 
money for entrance to the corn maze and 
for the helicopter rides. 

Pumpkin season 

The Hopkinton Parks and Recreation 
Department will be hosting a pumpkin 
carving event at the Slusser Center (164 
Houston Drive, Contoocook, 746-2915, 
recreation@hopkinton-nh.gov) on Sun- 
day, Oct. 5, from 2 to 3 p.m. Tools will be 
provided for you and your family to make 
a spooky Halloween decoration. Save 
the seeds after you scoop them out of the 
pumpkin to make a special treat for later. 
Pumpkins cost $12. Registration is highly 
recommended. 

Yes, it’s that time of year again. Charm- 
ingfare Farm (774 High St., Candia) is 
hosting its pumpkin festival starting Sat- 
urday, Oct. 4, and continuing on Sunday, 
Oct. 5, Saturday, Oct. 11, Sunday, Oct. 12, 
and Monday, Oct. 13. Activities will run 
each day from 10 a.m. to 4 p.m. Festivities 
include live music, games, bounce houses, 
pumpkin art, pony rides, hay rides, a hay 
maze, a cow milking contest and more. 
Admission costs $19, with free admission 
for children under 23 months old. See vis- 
itthefarm.com for more information. 



It's all fun and games 

Spend your Saturday afternoon out- 
doors at the Nini Palooza event hosted 
by the Nini Bambini wellness center (166 
S. River Road, Bedford, 666-6464, ninib- 
ambini.com) on Saturday, Oct. 4, from 10 
a.m. to 3 p.m. Celebrate with fun activi- 
ties like pony rides, a petting zoo, bounce 
houses, balloon art, clowns, a magic show, 
games, activities and more. Ben Rudnick 
and Friends will be there to provide live 
musical entertainment. The event is free, 
but tickets for rides and activities cost $1 
each, or $20 for unlimited activities and 
rides. All of the proceeds will benefit the 
the New Hampshire Hospital for Children 
at Elliot. 

Hear the beat of the street at the Music 
on Main Street event in downtown Hen- 
niker on Saturday, Oct. 4. Spend your 
entire day listening to performances by 
the Bradford Bog People, the Complete 
Unknowns, and Beechwood and The Oth- 
ers. There will also be a children’s area, 
face painting, a free bounce house, and 
more. Be sure not to miss this year’s pump- 
kin people contest, which is featuring 
the theme “musicals,” and the Henniker 
Chamber of Commerce bed race. 

Walk the walk 

This weekend is literally going to the 
dogs. Join the walk for whiskers event 
happening at the Anheuser-Busch Merri- 
mack Brewery (221 Daniel Webster Hwy., 
Merrimack, 578-0551, carla.l.reardon@ 
anheuser-busch.com) on Saturday, Oct. 4, 
at 10 a.m. Bring your pets out for a walk 
around the park, followed by fun activi- 
ties, carnival games and vendors on the 
brewery’s lawn. Stick around for a dem- 
onstration by the Ultimate Air Dogs Dock 
Diving Team. Shelter dogs will also be 
available for on-site adoptions. The walk 
is free and open to the public, and any 
donations given will benefit the Humane 
Society for Greater Nashua. 

Celebrate Down Syndrome Awareness 
Month with the New Hampshire Buddy 
Walk at the Northeast Delta Dental Sta- 
dium (1 Line Dr., Manchester, nnedsc.net) 
on Sunday, Oct. 5, at 11 a.m. This 3Kwalk 
is open to families of all ages. Call 479- 
1589 or contact info@nnedsc.net. 
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IN/OUT TREASURE HUNT 


Dear Donna, 

This chair has been in our family forever 
Not sure of the age, and there are no mark- 
ings on it Can you help by letting us know 
anything about it? 

Local reader 

Dear local reader, 

What you have is a maple rocker made 
somewhere between the 1940s and 1960s. 
The finish was done with a stain and var- 
nish type finish that was mixed together. It 
was a very popular finish during that peri- 
od of time. 

If s tough to tell the exact date of manufac- 
turing, but I also don’t think it is relevant to 
the value today. Antique chairs (even hand- 
made earlier ones) get minimal recognition 
these days (there are always exceptions, 
though) and never mind more recent ones 
such as yours. Even though maple rockers 
such as this one were constructed to last, it 
seems the demand is low for them. 

The value on a chair such as yours would 
be in the $ 10 to $20 range out in the market, 
and that would be if you could find a buy- 



er. If it were me I would save it for a family 
member. It’s probably a very good sturdy 
rocker with lots of use left to it. 

Donna Welch has spent more than 20 
years in the antiques and collectibles field 
and owns From Out Of The Woods Antique 
Center in Goffstown (fromoutofthewood- 
santiques.com). She is an antiques 
appraiser and instructor. To find out about 
your antique or collectible, send a clear 
photo of the object and information about 
it to Donna Welch, From Out Of The Woods 
Antique Center, 465 Mast Road, Goffstown, 
N.H., 03045. Or email her at footwdw@ 
aol.com or drop by the shop (call first, 624- 

8668). m 


Crafts 


Fairs/Exhibits 

• GALLERY NIGHT at You’re 
Fired (25 S. River Road, Bedford, 
641-3473, yourefirednh.com) on 
Wed., Oct. 1 from 7:30 to 8:30 
p.m. Limited to the first 50 entries, 
customer items will be displayed 
gallery style. Cash prizes will be 
awarded for 1st, 2nd, and 3rd place. 
The gallery is open to the public to 
spectate. 

• CRAFTWORKERS GUILD 
ANNUAL HARVEST FAIR at 
the Kendall House (5 Meeting- 
house Road, Bedford, craftwork- 
ersguild@gmail.com, thecraft- 
workersguild.org) from Thurs., 
Oct. 2, through Mon., Oct. 13. 
Check out the craftwork of over 60 
artisans and craftspeople, including 
photography, fine art and prints, 
cards, gourmet treats, shaker boxes, 
woodworking and much more. The 


events are free to attend. 

• HARVEST OF QUILTS 
SHOW at the Conference Center 
at Opechee Inn & Spa (62 Doris 
Ray Ct., Laconia) on Sat., Oct. 4, 
from 10 a.m. to 5 p.m., and Sun., 
Oct. 5, from 10 a.m. to 4 p.m. 
Check out quilting demonstra- 
tions, have your quilt appraised, 
and enjoy raffles, door prizes and 
more. The viewer’s choice awards 
will be awarded Sunday at 3:30 
p.m. 

• ANNUAL AUTUMN CRAFT 
FESTIVAL at the Mill Falls 
Marketplace (312 Daniel Webster 
Highway, Meredith, castleberry- 
fairs.com) on Sat., Oct. 4, from 10 
a.m. to 5 p.m. and on Sun., Oct. 5, 
from 10 a.m. to 4 p.m. Check out 
over 100 booths of American-made 
arts, crafts, specialty foods and live 
music. Admission is free. 


Miscellaneous 


Yard sales/fundraisers 

• FALL TOWN WIDE YARD 
SALE hosted by Hopkinton Parks 
and Recreation at Hopkinton High 
School (297 Park Ave., Con- 
toocook, 746-2915, hopkintonrec. 
com) on Sat., Oct. 4, from 7 a.m. to 
1 p.m. Participants can set up tables 
or blankets, and all yard sale items 
and craft items are welcome. The 
cost is $10 to reserve space and 
pre-registration is required. 

• INDOOR YARD SALE at St. 
Paul’s United Methodist Church 
(335 Sm34h Road, Manchester) on 
Sat., Oct. 4, from 9 a.m. to 2 p.m. 
Check out the variety of items for 
sale, the Christmas Comer for your 
holiday nic-nacs, and stick around 
for a light lunch at 1 1 :30 a.m. 

• FARM & YARD SALE at 
Strawberry Hill Farm (254 Lowell 
St., Andover, Mass.) on Sat., Oct. 4 


Afraid to smile? 
Snap on a new one. 

We can fit you with a 

Snap-on Smile. 

Call us today to schedule your free 

consultation appointment! 





Richard Kudler^ DMD 

97 W. Merrimack St, Manchester 



669-8678 

www.DrKucller.com 
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Fashion Savvy 

women shop 




New footwear 

For Less Than 


814 Elm Street Manchester, NH 03101 
644-2550 I www.BentonShoeCo.com 




1 135 101-A, Amherst. NH 03031 » 603-886-6727 ♦ www.MotherSays.com 



SAVE 10% and 
RECEIVE A FREE GIFT 

with your Frank Lyman purchase, 
in-stock and special orders! 


Visit us at StatementSE.com for info! 

CLOTHING • JEWELRY • ACCESSORIES • SHOES 


34 Hanover Street ■ Manchester NH 
(603) 315-7627 ■ StatementSE.com 
13 facebook.com/SEStatement 


JOIN US FOR 
FRANK LYMAN’ HAYS 

OEStqN 

OCTOBER 9-11 

■ Tons of beautiful styles 

- Office, occasion & weekend 

■ Classic to contemporary 
• Dresses and separates 

■ Easy basics, plus novelty pieces 

- Fall and holiday options 

■ Sizes from 2 to 22 


ry-j: 
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23 Sheep Davis Rd. (Route 106) Concord 

www.SerendipityDaySpa.com ^ 


You can squeeze 
in a little time 
for yourself! 




Massage • Pedicure • Facials 

Organic Spray Tan • IPL Hair Removal 


rOMPJEBRgMNBH— 0MR«Gi 



OPERA 



^erdmOMjmiSM^Iejvje^ 


The Palace Theatre 

80 Hanover St., Manchester 
Box office: (603)668-5588 

Or buy tickets online at 

www.palacetheatre.org 


094485 



FOR YOUTH DEVELOPMENT® 

FOR HEALTHY LIVING 

FOR SOCIAL RESPONSIBILITY 


Helping 

YOU 


Live Better 


JOIN TODAY AND PAY 

$0 

JOIN FEE 

OFFER EXPIRES NOV 2] 
ENROLL TODAY! 


Membership Benefits Include: 

• early registration for programs 

• free fitness orientations 

• free group exercise classes on land and water 

• reduced fees for camps and programs 

• income-based membership rates 

• special rates for seniors 

• full privileges at The Granite YMCA branches 

• membership access to all other Ys in New England 



JOIN TODAY! PAY NO JOIN FEE 

NOV 21 

GOFFSTOWN | LONDONDERRY | MANCHESTER | PORTSMOUTH | ROCHESTER 


www.graniteymca.org^ointoday 

093128 


IN/OUT THE GARDENING GUY 

Fall color 

Good alternatives to burning bush 


By Henry Homeyer 

listings@hippopress.com 


Some years ago, in a moment of enlight- 
enment, the New Hampshire legislature 
outlawed the propagation, transport and sale 
of three popular landseape plants: burning 
bush, barberry and Norway maple. All three 
had been proven to be invasive, seeding 
into the woods and crowding out our native 
plants. 

I agree with the ban. All three are thugs. 
Even where banned, the plant police will not 
come and take away your invasive plants, 
although I do recommend that you pull yours 
and replace them. I also understand why so 
many people love burning bush (Euonymus 
alatus), especially now when it displays bril- 
liant red foliage. It will grow anywhere and 
stays a nice size. 

There are good alternatives to burning 
bush that will provide good — even spectac- 
ular — fall color. The best I can recommend 
is fothergilla (Fothergilla spp.). This is a 
small to medium sized shrub with gorgeous 
white bottlebrush flowers in April and bril- 
liant leaves starting now. It is slow growing, 
so it need not be pmned often, which I con- 
sider an advantage. The fall foliage can range 
from red and purple to yellow and orange, 
and I’ve had all four colors on one plant. A 
variety called Mt Airy is one of the best. 

The common blueberry is another nice 
shrub that has red and yellow leaves in fall. 
The white blossoms in June are nice, and 
who knows, you might even beat the birds 
to a few berries. The trick to success with the 
berries is to get the soil very acidic by adding 
garden sulfur to the soil, or, right after flow- 
ering, add an acid fertilizer like Holly-Tone 
or Pro-Holly. But don’t add fertilizers now 
— you don’t want any soft new growth just 
before the winter. 

Another great plant for fall color is red- 
bud hazel (Disanthus cercidifolius). It is not 
commonly found in garden centers, but I pre- 
dict it will be: the leaves turn a brilliant claret 
red to purple early in the autumn. I got one 
last year and it suffered from the cold win- 
ter with some branches dying back. It also 
was munched by deer. But it rebounded nice- 
ly this summer, and is putting on a great 
show. According to Professor Michael Dirr’s 
books, it might reach 6 to 10 feet tall, and 
does well in partial shade and moist, rich soil. 
Dirr says it is hardy to -20 degrees, and we 
saw temperatures colder than that last winter, 
so I should be glad mine survived. 

Spirea is the common (and scientif- 
ic) name for a group of shrubs commonly 
planted around post offices and municipal 
buildings. It is what I think of as an “urban 
survivor.” Like that banned burning bush. 



Fothergilla. Photo by Henry Homeyer. 


it requires little and will survive almost any 
conditions. There are some varieties that 
have excellent fall color. Glow Flame and 
Glow Girl are varieties with good red color 
that I have seen but not grown. 

Some azaleas also develop good red col- 
ors. Cornell Pink is a very early-blooming 
azalea that also has excellent red leaves right 
now — in some places, but not others. I saw 
two examples growing side-by-side. One had 
a nice burnt red color, the other had leaves 
that were still an ordinary green. Beats me 
why one should turn color, the other not. 

Both the double file viburnum (Viburnum 
plicatum) and arrowwood viburnum (Vibur- 
num dentatum) often have excellent red fall 
color. But like the azaleas mentioned above, 
there is limited consistency. If you want to 
get a specimen that shows good color, buy 
one with good color at the nursery and plant 
it now. Both produce nice white flowers in 
the spring and produce berries in late sum- 
mer that are relished by birds. They are 
medium-sized shrubs that are pleasant addi- 
tions to the landscape. 

One word of warning: there is a vibur- 
num leaf beetle, a foreign pest, that has 
recently appeared in the landscape and it can 
devour the leaves of viburnums and ruin their 
appearance or even kill them. I’ve been told 
that this new pest came down from Montreal, 
so some northern gardens have been affected 
before those in southern locations. 

One last suggestion to consider is the red 
chokeberry (Aronia arbutifolia. I bought one 
10 years ago after reading about this spe- 
cies and seeing a specimen with brilliant 
foliage. What stmck me was that the tops 
of the leaves in fall were red and the under- 
sides were silver. But my specimen has not 
thrived, and I have moved it once on my 
property trying to find just the right place for 
it. It is generally said to be adaptable to soils 
and sun conditions, and the berries are so bit- 
ter that even the birds will not eat them. Still, 
it’s worth a look. My specimen has stayed 
about 6 feet tall. 

Henry Homeyer s website is henryhomeyer 
com. Email henry.homeyer@comcast.net. M 
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IN/OUT 

Building a circus 

Behind the scenes of The Greatest Show On Earth 


By Austin Sorette 

asorette@hippopress.com 

If you’re heading to the Ringling Bros, and 
Bamum & Bailey Cireus, don’t expeet to see 
a eompleted stage when you walk in — that’ll 
eome later. 

The eireus is returning to the Verizon Wire- 
less Arena in Manehester from Thursday, 
Oet. 2, to Sunday, Oet. 5, with a new show 
ealled Built to Amaze! 

“The eireus train just rolled into town, and 
the performers are looking to build the eir- 
eus from the ground up,” said Ashley Vargas, 
the pre-show host. “It’s a rivalry between the 
boys and the girls to see who ean built the best 
eireus, whieh is a fun way to get the audienee 
involved.” 

Helping out in the eonstruetion of the eir- 
eus will be all of the Ringling Bros, signature 
aets, like the high-flying aerobatie perform- 
ers, daring tight-rope walkers and elowns 
elad in eolorful elothing (or, at the very least, 
the elowns will try not to serew things up). 
The nine pieee band will be aeeompanying 
the building proeess, keeping the eonstme- 
tion in time. 

In addition to the workers, the eireus is also 
hosting the King Charles Troupe, a group of 
basketball players who play while riding on 
unieyeles. Vargas said one of the things that 
makes the team unique is that it features play- 
ers from 17 different eountries. 

“They’re really taking basketball to a 
whole new level,” she said. 

Ryan Henning, the assistant animal super- 
intendent of the eireus, said what has kept 
the show entertaining for 143 editions of the 
original eireus show is that the animal line-up, 
with a few exeeptions, is always ehanging. 

“When [people] eome to the eireus, they 
expeet to see elephants, tigers and horses,” 
he said. “Our animals ehange and vary from 
show to show, depending on the theme of the 
show. We have eamels, llamas, lions, leop- 
ards, alpaeas, goats. ... What the audienee 
will always see is asian elephants. [They] will 
always be there, hands down.” 

Henning said he works with the six asian 
elephants on tour with the eireus; the oldest is 
57 years old and the youngest is 8. Depend- 


Ringling Bros, and Barnum & 
Bailey Circus presents Built To 
Amaze! 


Where: Verizon Wireless Arena, 55 Elm 
St., Manchester 

When: Thursday, Oct. 2, through 
Sunday, Oct. 5. 

Call: 644-5000 

Visit: verizonwirelessarena.com 
Contact the box office for show times and 
price options 



Boogie down with the animals at Ringling Bros, and 
Barnum & Bailey Circus. Courtesy photo. 


ing on the elephants’ physieal eapabilities and 
reeeptive nature of the stress of performing, 
Henning said sometimes they’re ready to go 
out on the road at 2 or 3 years old. 

“Eaeh elephant might do more shows than 
another, depending on how aeelimated they 
are to the environment,” he said. “We take 
them on walks to get them used to the traf- 
fie and people. Some adapt and some don’t.” 

While Henning didn’t give too mueh away 
about what the elephants’ role in building 
the set will be, he did say that their routine is 
being modernized with a head-shaking, tail- 
waggin’ gangnam-style danee. 

On a smaller seale, the show will inelude 
an elaborate aet involving dogs. Alex Emelin, 
a eomedian and leader of the “boys” team, 
and his wife Irina, use 16 poodles into their 
aet. The poodles perform aerobatie stunts like 
handstands, large leaps, eonga lines and oth- 
er athletie feats. 

“Dogs are a very simple animal, not like 
a tiger,” Emelin said. “You spend some time 
with them and play with them, but you also 
have to care about the poodles looking nice, 
cleaning and brushing them. That’s the more 
difficult side, keeping the animal looking 
nice.” 

The eireus is hosting a pre-show ineluded 
with the priee of a tieket in whieh attendees 
ean have a meet-and-greet opportunity with 
the animals and other performers. They ean 
also test their balanee walking on rope wire 
and wateh elephants paint pietures with their 
tmnks. 

“Everyone is a part of the pre-show,” Var- 
gas said. “You ean get autographs, take 
pietures. It’s an opportunity to put down your 
eell phone, eome out with the family and see 
some entertainment.” 





fchiU 


No More Hair! 

^ confident with no more hair. 

Introducing the latest permanent hair removal process 

1 Free Underarm Treatment 

more shaving or waxing • Baby smooth skin 
Less painful than waxing • No more razor burn 
Call (603) 622-3722 to schedule your 
appointment today 

No More Wrinkles! 

^B/G\ \ Call 622-3162 to schedule your 

FREE consultation! Botox & Fillers 

MANCHESTER/ LONDONDERRY o94 


With 



TROUB 


•) 


Saving Taxpayers Hundreds ofiThousandsIofiDollars 


Tax Preparation 
IRS Representation 
Taxpayer Compliancy 

Past due tax returns or 
lost records no problem 


Rodger W. Wolf & Company 


95 Eddy Rd., Suite #617, Manchester | 836-5001 | RodgerWWolfCPA.com 
Rodger@wolfcpa.comcastbiz.net 




45 No. Main St. 
Concord, NH 03301 
www.joekings.com 


Fashion Boots 
Patagonia apparel 
Work wear by Carhartt 
SHOE SHOP and so much more 


603 - 225-6012 


Fresh Fall colors and styles are here! 

The Best Brands. The Best Selection. The Best Price. 

Fall in for 

Big Savings! 

Columbus day 
Weekend Sale 
Oct. 10th-13th 
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IN/OUT CAR TALK 


Suggestions for a 'fun’ car 



Dear Tom and Ray: 

I am newly retired. I have always pur- 
chased the cheapest car sold by each brand 
(Honda Civic, Toyota Corolla). 1 now find 
myself with enough money to purchase a 
more upscale, fun car for the first time in my 
life. I love the Miata, but my back just won \ 
take the lack of height of the sports car. I am 
thinking of a slightly used upscale car like 
the Lexus ES. But I know Til be upset with 
the high cost of repairs. Help me find my first 
fun car. — Lana 

TOM: A used Lexus is eertainly a fine 
ehoiee. While “fun” wouldn’t be the first 
word I assoeiate with Lexus, it is quiet, eom- 
fortable and reliable. 


RAY: You will pay more for repairs, 
beeause the eoffee is better and the earpet is 
thieker in the Lexus waiting room. So you 
have to be prepared for that. 

TOM: As an alternative, instead of an 
entry-level luxury ear, we often reeommend 
that people get a eompletely deeked-out ver- 
sion of a non-luxury ear. 

RAY: For instanee, instead of a Lexus 
ESS 50, you eould get a loaded Toyota Cam- 
ry XLE (on whieh the Lexus is based). You’d 
save some money on the purehase priee, and 
you’d save money on repairs. When the 
Camry is loaded to the gills, the ears are very 
eomparable — and eomparably equipped. 

TOM: So one suggestion would be to 
look at a fiilly loaded Camry, Aeeord, Altima 
or any other ear you like from a non-luxu- 
ry manufaeturer. But get every option you 
eould possibly want on it to make it luxuri- 
ous to you. 

RAY: If we disregard your eoneems about 
repair eosts and just foeus on “fun,” then, 
Lana, I see you in a British Raeing Green 
Mini Cooper eonvertible. 

TOM: That’s as mueh fun to drive as the 
Miata, but it’s more than just a few inehes off 
the ground. If you’re of a eertain age and you 
get a Miata, you also have to get the option- 
al wineh to lift you out of the driver’s seat. 


MERRIMACK MEADOWS 


55+ Community • Located minutes off 293 in Merrimack, NH 



Merrimack Meadows features beautiful 1 and 2 bedroom townhomes. 

This community offers an independent lifestyle designed 
to be affordable to seniors who want to live 
and enjoy life on a prestigious 14 acres of land. 

Rents start at 1075/month • Heat & Hot water included 



13 Hummingbird Dr • Merrimack • AviseProperties.com • 603-247-9459 


RAY: The Mini is reasonably upseale. You 
ean get it with leather seats, a navigation sys- 
tem, heated seats and all that. And it’ll eost 
you about 35K brand-new. 

TOM: Chanees are, it won’t be as reliable 
as your Civies and Corollas have been. But 
it’s got a four-year, 48,000-mile warranty, so 
you ean drive it trouble-free for four years, 
and then deeide if you love it enough to keep 
it for the long haul. 

Dear Tom and Ray: 

My 2006 Honda Element has 108,000 
miles on it. The dealer recommends a valve 
clearance adjustment at this time. Is this a 
service you would recommend? — John 

TOM: It’s absolutely neeessary on this ear. 
Essential, you might even say. 

RAY: For some reason, these Honda Ele- 
ments and Honda CR-Vs all get the worst 
ease of valve-seat reeession we’ve ever seen. 

TOM: The simplest explanation is that 
beeause of eertain design faetors in these 
engines (whieh are otherwise very good), the 
valves slowly go out of adjustment over time. 

RAY: If you adjust them before they get 
too far out of adjustment, it’s no big deal. It 
eosts you something like $175, ineluding the 
new valve eover gasket. And you’ll probably 
have to do it only onee in the life of the ear. 


TOM: But if you wait too long, the valves 
will get out of adjustment to the point where 
they won’t fully elose. That’s when the 
trouble starts. Then the engine starts losing 
eompression and power. 

RAY: You might not notiee it for a while, 
beeause it happens slowly and doesn’t make 
any unusual noises. But if you drive the ear 
like that, with the valves misadjusted, even- 
tually one of the valves or valve seats will get 
burned out, and then you’re in real trouble. 

TOM: At that point, you’re looking at a 
$2,500 valve job. 

RAY: Honda has two reeommendations 
for when you should adjust the valves on Ele- 
ments and CR-Vs, and we disagree with both 
of them. On older, pre-2006 models, they 
reeommend a valve adjustment at 110,000 
miles. And for newer ones, they reeommend 
just listening for noise and adjusting when 
neeessary. But they don’t make noise! 

TOM: As the valves get farther out of 
adjustment, they often get quieter! So our ree- 
ommendation is to just do it at 90,000 miles. 

RAY: So if any Honda Elements or CR-Vs 
eome in our shop anywhere near the 90,000- 
mile mark, we reeommend to eustomers 
that they get the valves adjusted. And we’d 
strongly reeommend the same thing to you. 

Visit Cartalk.com ^ 



LOVES THE MILITARY 



Sandals® Resorts, the world's only Luxury Included ^Vacation for two people in love, now 
offer military couples an additional 1 0% savings*, year-round, when you book a stay at any 
of our 14 spectacular Sandals Resorts. 


Book now and save an additional 

OUR CURRENT 
PROMOTIONS! 


Helen Vacca 
(603) 594-9874 

353 Main St. Nashua 
hvacca@earthlink.net 

VACATIONBOUNDTRAVEL.COM 
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Bryanna D. Dow, events coordinator with the Chamber of Commerce 


What^s it all about? 

We found that the Coneord eommunity 
needed an outlet for young professionals to 
network with the loeal business eommuni- 
ty. So we host networking events monthly at 
loeal businesses that are Chamber members. 
People ean eome in and soeially interaet, 
develop business leads. We also have “luneh 
and learn” series during the day, monthly, 
where Chamber members present — as well 
as the Coneord Young Professionals — the 
nuts and bolts of everything from network- 
ing to teeh savvy trieks. 

Who should join? 

Anyone new to the Coneord eommunity, 
whether they’re at a new job or just moving 
in to town, or a student at one of the loeal 
eolleges. Anyone looking to build soeial 
and professional networks. 

Why? What are the benefits? 

There is the opportunity to develop busi- 
ness leads, [have] faee to faee interaetions; 
basieally have an opportunity to interaet in 
general. For people who have just moved 
to Coneord, this really helps them find a 


group of people they ean eonneet with. 

Where and when does it meet? 

We meet the third Wednesday of every 
month from 5:30 to 7:30. The venue ehang- 
es every month. Our Luneh and Learn is 
the first Thursday of every month at the 
Chamber building. 

Any dues or fees? 

There are no fees. The only fee involved 
is sometimes if you want to take advantage 
of the bar. We have soft drinks as well as 
adult beverages. 

Does the club participate in any big 
events? 

We do partieipate in a Chamber of 
Commeree showease, whieh gives us the 
opportunity to meet other businesses. It is a 
ehamber affiliated program, but we repre- 
sent ourselves at the event. 

Who should people contact if they^re 
interested in joining? 

Bryanna Dow, who ean be reaehed at 
events@eoneordnhehamber.eom. A 


and Sun., Oct. 5, from 8 a.m. to 4 
p.m. The farm is closing down so 
ever34hing must go. Check out the 
selection of antiques, tools, furni- 
ture, books, equipment, decor, 
appliances, toys, gadgets, and 
much more. The event will hap- 
pen rain or s hin e. Call 401-7188. 

• EMPTY BOWLS at Brookside 
Congregational Church (2013 
Elm St., Manchester, 668-1877, 
newhorizonsfomh.org) on Sun, 
Oct. 5, from 11:30 a.m. to 1:30 
p.m. Guests choose and keep a 
ceramic soup bowl, handmade 
by the NH Potters Guild, and can 
sample soups donated by 16 res- 
taurants. The cost is $20, $5 for a 
child bowl. Quarts to go are also 
available during the last half-hour 
of the event, and cost $10. 

• YARD SALE at the St. Philip 
Greek Orthodox Church Hall (500 
W. Hollis St., Nashua) on Sat., 
Oct. 11, from 8:30 a.m. to 3 p.m. 
A variety of items will be for sale 
including books, toys, furniture, 
kitchen utensils, small appliances, 
jewelry, CDs and much more. 
Food and refreshments such as 
burgers, hot dogs, coffee, tea, soda 
and sweets will also be available. 
Rain or s hin e. 


Expos/festivals/fairs 

• FALL FESTIVAL at Medvil 
Cooperative (96 Partridge Lane, 
Goffstown, 622-1869) on Sat., 
Oct. 4, from 9 a.m. to 2 p.m. There 
will be craft tables, a luncheon, a 
bake sale and a raffle. 

• FOLIAGE FESTIVAL at 
Moulton Farm (18 Quarry Road, 
Meredith, 279-3915, moulton- 
farm.com) on Sat., Oct. 4 and 
Sun., Oct. 5, and Sat., Oct. 18 and 
Sun., Oct. 19, from 10 a.m. to 3 
p.m. Take a tractor into the “pick 
your own” pumpkin patch, visit 
the farm animals, and enjoy fresh 
cider donuts and a variety of fun 
fall games. The event is free, but 
please bring money if you would 
like entry to the com maze and a 
chance to ride in a helicopter. 

• WOMEN’S CLUB HAR- 
VEST FAIR at the Meeting- 
house in Rindge Center (follow 
the signs on Routes 119 and 202) 
on Sat., Oct. 11, from 9 a.m. to 
2 p.m. Browse around the craft 
fair, which will include Hallow- 
een, Thanksgiving and Christmas 
crafts. There will also be farm 
stands, baked goods tables, basket 
raffles and much more. The event 
is free but bring money to pur- 


chase things at the stands. 

• ROCHESTER MAIN 
STREET OCTOBER FESTI- 
VAL on Hanson Street, in Cen- 
tral Square, and at Factory Court 
in Rochester, Sat., Oct. 11, from 
11 a.m. to 4 p.m. The event will 
feature the Studio Two Beatles 
Tribute Band, as well as food, 
fun, games, demonstrations, a pet- 
ting zoo, and a “Mile High Apple 
Pie” baking contest. Don’t miss 
the charity bike ride hosted by 
the Monarch School of New Eng- 
land. The festival is free and open 
to the public, but bring money for 
vendors and attractions. Call 330- 
3208 or contact director@roches- 
termainstreet.org. 

• WARNER FALL FOLIAGE 
FESTIVAL in downtown Warner 
on Sat., Oct. 11 and Sun., Oct. 12. 
The event will feature live music, 
arts & crafts, road races, entertain- 
ers, oxen and lumbeijack compe- 
titions and more. Visit wfff.org or 
call 456-9775 for more informa- 
tion. 

Library 

• TRIVIA NIGHT! at Nesmith 
Library (8 Fellows Road, Wind- 
ham) on Thurs., Oct. 2, at 6 p.m. 



COME FEEL THE HEAT 

1 00% renewable energy made from wood and 
other locally grown biomass. 

Wide selection of Harman pellet stoves, 
fireplace inserts and central heating systems to 
choose from. 

Heat a cold room or your entire home. 

No chimney required, no tanl<s, or gas lines! 



1191 Hooksett Road, Hooksett, NH 
(Next to Portland Glass) 603 - 644-4328 

www.HearthDesignsLLC.com 



cosmetic Suc 


Spa R ‘beauty ‘boutique ■ 

cA/te you tecfinique UnpaVted 
when It comes to makeup? 



Don't worry! You're in good hands at 
Kriss Cosmetics. Challenge yourself to 
go one-on-one with Kriss or one of our 
gifted artists this season. 

^lUDF 

STORE HOURS: 

Tues-Fri 9:30am-5:30pm | Saturdays: 10am-3pm 


30 Elm St, Manchester • 603-624-2333 

www.krisscosmetics.com „ 





The Companionship of Friends 
An Independent Lifestyle 
Friendly and Supportive Staff 
Serene Wooded Setting 


Call (603) 836-2300 to schedule your visit today. 

200 Alliance Way ~ Manchester, NH 03102 


www.BirchHillTerrace.com 
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THOMPSON 

"Your SmUe Deserves Our Care" 


\Smjfe, reveafyour beauty witkn. 


Did you know that virtually all adults believe that 
a smile is an important asset? 

for your complimentary smile consultation, contact: 

*Pmf E Thmisson, DDS 


669-6131 
222 River Road, Manchester 
NewHampshireSmileDentistry.com 


I American Academy 
V Of CosMETK Dentistry. 



i TT DECOR "A store you would only find in Boston or NYC" 


113 Storrs St, Concord (Across from Marshalls and BOA) 71 5-2009 1 Lilisedr.com I H: M,T,W,TH,F: 10-6, SAT: 10-5 


Downsizing? 


Contact Lilise to Consign. 



Anxiety free sedation dentistry 

3D imaging for implants 

Cosmetic dentistry 

Dentures 

Crowns 

Oral Surgery 


DENTAL ARTS OF BEDFORD 

1 73 South River Road. Suite 5. Bedford. NH 
(603) 647-2278 www.BedfordFamilyDental.com 


IN/OUT TECH 

Tech at last, tech at last 

New Apple kit has been percolating for years 


By John “jaQ”Andrews 

jandrews@hippopress.com 

Last month, when Apple announeed its 
latest mobile hardware, there was one word 
that instantly eame to mind summing up the 
whole event. 

Finally. 

There were months of rumors, sure, and 
it was a relief to have them eonfirmed or 
denied, but that’s beeome de rigueur. I’m 
talking about the reaetion to the new prod- 
uets: not wonder, not amazement, but 
instead a feeling that everything revealed 
had been way too long in arriving already. 

Some examples: 

Big screens. The most visible and obvi- 
ous update to the iPhone this time around 
was the size of the sereens. The iPhone was 
introdueed with a 3.5-ineh touehsereen in 
2007, and it stayed that size until the iPhone 
5’s 4-ineh display in 2012. It wasn’t just a 
matter of eost eontrol or supply management 
— it was dogma. A larger sereen is just too 
big to navigate with one hand, Apple said. 

Maybe so, but the larger sereens on sue- 
eessful eompeting smartphones indieated 
that eonsumers just didn’t eare that mueh. 
Outweighing that eonsideration was the 
greater viewing area on bigger displays. 

So this time around, the iPhone 6 has a 4.7- 
ineh sereen, and the 6 Plus gets into phablet 
territory with a 5.5-ineh display Finally. 

Watch out. It’s hard to pinpoint exactly 
when rumors of an Apple smartwatch started 
bubbling up, but it was definitely years ago. 
Before Android smartwatches started getting 
good, certainly, and before the first popular 
smartwatch. Pebble, came on the scene. 

It was getting to the point that every 
iPhone and iPad announcement brouhaha 
without the fabled “iWatch” was kind of 
a disappointment. The clamor for a smart- 
watch from Apple had created competition 
for it before it ever saw the light of day. 

The Apple Watch, as the actual product 
is called, still isn’t available, of course. But 
it’s at least announced, finally. And while 
it might not be leaps and bounds ahead 
of competing smartwatches, it at least has 
some features to set it apart: a dial for 



zooming and navigation, instant exchange 
of doodles with fellow users, multiple fin- 
ish and strap options, and that signature 
Apple design that’s just a bit more polished 
and elegant than anyone else. 

Of course, you’ll pay for it. Flagship 
Android Wear watches range from $179 to 
$249; the Apple Watch will start at $349. 
Next year. 

NFC. Near Field Communication is a 
technology that’s been trying to take off for 
a while but hasn’t seen widespread adop- 
tion. It’s behind the tap-to-exchange method 
for sharing photos, videos, documents, etc. 
that some smartphones advertise. 

It’s also a way to communicate with 
contactless payment terminals. Hold your 
phone up to a receiver and it charges your 
credit card or bank account for the grocer- 
ies you’ve just had rung up. 

Of course, hardly any stores have sup- 
ported it, even though many phones have 
included NFC since 2010. Even people 
with those phones haven’t used it much, 
because there have been so few places to 
do so. Classic chicken and egg problem. 

By putting NFC into its new Watch and 
iPhones, while at the same time launch- 
ing its own virtual wallet software, Apple 
is pushing contactless payment into the 
mainstream by sheer force of its market- 
ing might. Competitors like Google Wallet 
and PayPal will probably benefit, because 
retailers and consumers alike will finally be 
made aware that this is a thing. 

Time to ramp up expectations for next 
year’s products. 

It s really about time you followed @Cit- 
izenjaQ on Twitter. A 


Come prepared for a night of 
questions, answers, food and fon. 
Free and open to the public. Reg- 
istration is recommended. 

• FREE WORKSHOP: ART 
TILES at Rodgers Memorial 
Library (194 Derry Road, Hud- 
son) on Thurs., Oct. 2, at 6:30 
p.m. Pre-register at rmlnh.org/ 
events or call 886-6030. 

• BOOK SALE at Pelham Pub- 
lic Library (24 Village Green, 


Pelham) on Sat., Oct. 4, from 10 
a.m. to 2 p.m. Check out a huge 
selection of large print, children’s 
books, hardcovers, paperbacks, 
DVDs and more. All proceeds 
fromt he book sale will go to the 
Friends of the Library in Pelham. 
pelhampubliclibraty.org/friends. 

• 2120 SOUTH MICHIGAN 
AVENUE at the Bedford Library 
(3 Meetinghouse Road, Bedford, 
472-3023, bedfordnhlibrary.org) 


on Sun., Oct. 5, at 2:30 p.m. Catch 
these Concord High graduates 
fuse together soul, blues and jazz. 
Free and open to the public. 

• OWLS OF NEW HAMP- 
SHIRE at Chester Public Library 
(84 Chester St., Chester, 887- 
3404) Tues., Oct. 7, at 6:30 p.m. 
Meet some of the state’s mysteri- 
ous owls and learn about the facts 
and m 3 dhs behind these nocturnal 
creatures. Free, open to the public. 
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5 Pack - 

Nitrile J 

Gloves II 

Nitrile coating * 

provides non-slip 
grip & protection ;J 


5' Scarecrow 
on a Stick 
OR Pumpkins 

16-20 Lbs 

YOUR CHOICE 


3 Pack 

Fashion 

Readers 

Comp. $19.99 


Polyester shell 
for comfort 

tomp. $8.99 


50 lb Black Oil Sunflower Seed 
25 lb Nyjer Thistle Seed 

25 lb Signature Blend 

20 lb Country Mix Wild 

Suet 


Get ready for the 
cold weather! 


Contempo Collection 
Area Rugs 

Bif) 0 IdI ^‘^^>000 points of 
^ persq. meter 


1 million points of 
yarn per sq. meter 


by LifeSmarl 

6 Element 
Infrared 
Quartz Heater 

Heats up to 1 800 sq ft. 
Wood cabinet with metal 
casters. LED programmable 
controls. ECO modes 
saves energy! 

Comp. $249 


7 Fin 

Oil-jfilled 

Radiator 

Black or while 


Eco Cotton 
Premium Toweis 


Pintuck, Plalinum Collection 
& Famous Designer 
Microfiber Sheet Sets 


Men's Better 
Sweaters 
OR 

Famous 
Maker 
1/4 Zip 
Knit Tops 

M-2XL, 1 00% Colton 
Comp. $25 ■ $50 


Bath Sheet 7 Hand Towels ^ 

Bath Towel . ^5 Woshcloths 


Down Alternative 
Microfiber Comforter 


Blankets 

Super Soft 


PATRIOT^ 


Infrared Compact 
Rollinq Mantel 

Fully assem^ed. Energy saving 
All LED technology. 1 500 watts, 
5200 BTU's. Remote control. 

Comp. $299 


Heater Stove 

Simulated flame with 
or without heat 
20"xl0.75"x23" 

Comp. $119 


(Twin ’25 

I Full/ Queen ^30 

King ^30 


Twin 

Full/Queen 


Premium Oversized & Overfilled 

Full/Queen ^40 

King *40 


50"x60" Silky Touch 
Micromink Throw 


PLANT NOW FOR 2015 SPRING FLOWERS! 

Dutch Jumbo Powering Bulbs 

Bearded Iris, Tulips, Daffodils, 

Hyacinth, Muscari, Scilia & Puschkinia 


Dorm 

Pants 

Cotton flannel 
or 

thermal knit 

Comp. $10 
or more 


Infrared Heater 
End Table 

Furniture grade wood 
cabinet. Programmable 
remote control. 

Comp. $299 


Super Saver Flowering Dutch Bulbs 

40cf Tulips, 40cf Daffodils, 50cf Crocus, AGO 

SOctMuscori 7 

Perfect Combos/Garden Partners 

2 or more varieties blooming fogefber and . fl99-0 


Infrared Heater 
Cabinet 

4 wrapped quartz elements. 

LED programmable controls. 

ECO mode saves energy. 

Comp. $179 


41 "Outdoor 
Log Rock 

Holds half face cord of wood 


Mens 
& Ladies 
Soft Shell 
Jacket 

Bonded fleece 
Comp. $75 


^cirment 

"Dyed 

Sweats 

Comp. $30 
&more 


2 remote 
controllers 
included 


Ocean State 

F 


H 

3 


VISIT OUR WEBSITE AT WWW.OCEANSTATEJOBLOT.COM FOR STORE LOCATIONS, MONEY SAVING COUPONS & COMING AnRACTIONSI! 

[S find us on Facebook Now Open in Derry, NH - 30 Manchester Road 0 Concord, NO - 00 D’Amante 0 Nashua, NH - 300 Main Street 


094218 










News from the local food scene 


By Emelia Attridge 

food@hippopress.com 

• Will there be soup for you? Larry 
Thomas, who played the Soup Nazi eharae- 
ter on Seinfeld, will be at The Bridge Cafe 
(1117 Elm St, Manehester, 647-9991, the- 
bridgeeafe.net) on Monday, Oet. 6, from 10 
a.m. to 2 p.m. The guest eelebrity will be 
serving soup, signing autographs and pos- 
ing for photos to help raise funds for Big 
Brothers Big Sisters of Greater Manehester. 
Aeeording to the Union Leader, BBBSGM 
exeeutive direetor Katie Orlando said there 
are eurrently 30 Little Brothers who have 
been waiting for a Big Brother for a year or 
more. Visit bbbsmanehester.org. 

• Speaking of soup: Panera Bread 
loeations ineluding the restaurants in Man- 
ehester, Nashua, Coneord, launehed a new 
mobile ordering serviee this summer. Cus- 
tomers ean download the new Panera app 
for iPhone, plaee an order and piek it up at 
a partieipating Panera Bread loeation. The 
new app also ineludes nutritional infor- 
mation for menu items.lt is available for 
download on the Apple App Store. 

• And you thought that wasn’t enough 
soup: The annual benefit for New Horizons 
for New Hampshire, Empty Bowls, will be 
on Sunday, Oet. 5, from 11:30 a.m. to 1:30 
p.m. at Brookside Congregational Chureh, 
2013 Elm St., Manehester. Guests piek out 
a hand-erafted eeramie soup bowl made by 
members of the NH Potters Guild and ean 
sample soups from 16 loeal restaurants. 
Admission eosts $20 (ineludes bowl and 
soup samples), $5 for a ehild’s bowl. Visit 
newhorizonsfomh.org. 

• New Cumberland Farms in Nashua: A 
ribbon-eutting eeremony was held last week at 
the newly renovated Cumberland Farms store 
at 111 Daniel Webster Hwy., Nashua. The 
new renovations inelude hot food items like 
pizza, grilled hot dogs, fried foods and bev- 
erages in the Chill Zone. The grand opening 
also marked the beginning of a month-long 
fundraiser for the Boys & Girls Club of Great- 
er Nashua where 10 cents of any purchase of 
a dispensed beverage at the Nashua location 
will be donated to the organization. 

• Pack your passport: This year’s annu- 
al wine tasting and auction benefit for The 
Granite YMCA will be a global experience 
of cultures, food, wine and beer from around 
the world. The 2014 theme for the annual 
benefit. Grape Explorations, will include fla- 
vors from Italy, Germany, Australia, France, 
Mexico and the United States. Guests will 
also be able to bid on a few opportunities to 
travel during the auction, like a week ^ 


FOOD 

Food trucks roll in 

Festival brings the best of street food to the Port City 



Hudson-based Gabby’s Smokeshack will be serve barbecue during the NH Food Truck Festival. Courtesy photo. 


By Emelia Attridge 

food@hippopress.com 

Redhook Brewery in Portsmouth will look 
more like a street in downtown Boston or 
New York this weekend when 20 food tmcks 
pull on to the lot to serve up gourmet street 
food to hungry customers. While there are a 
few food tmcks in the Granite State, it’s not as 
big a trend as in metropolitan areas like Bos- 
ton — and “that’s exactly the reason we’re 
coming,” Janet Prensky, spokesperson for the 
New Hampshire Food Tmck Festival, said 
during a phone interview. “We choose areas 
that don’t yet have a fully vibrant food tmck 
world.” 

Food Tmck Festivals of New England held 
its first trial in 2011. At the time, there were 
only eight food tmcks in New England. Now, 
there are 360, says Prensky. 

“We didn’t know what to expect,” she said. 
“Four thousand people showed up. That’s 
when we knew we better make this into a 
business.” 

Three years later, this is the first time the 
festival is coming to the Granite State. It’s on 
Sunday, Oct. 5, from 11 a.m. to 4 p.m., and 
will feature tmcks from across the region. 


NH Food Truck Festival 


When: Sunday, Oct. 5, from 11 a.m. to 
4 p.m. 

Where: Redhook Brewery (1 Redhook 
Way, Portsmouth) 

Cost: Admission costs $5; food tmck 
items cost above and beyond admission. 
Free admission for children ages 12 and 
under. Tickets available at the festival or 
in advance online. 

Visit: foodtmckfestivalsofne.com. 


“We had been looking for somewhere in 
New Hampshire for a couple of years,” Pren- 
sky said. “When we met Redhook, we know 
this was the perfect place and the perfect 
partner.” 

Tmcks will be parked on site and config- 
ured so guests can hop from one tmck to the 
next. Each offers a variety of made-to-order 
menu items, including smaller plates at low- 
er prices. 

“That allows you to taste from a lot of 
tmcks and graze through the festival,” Pren- 
sky said. 

You can, for example, pick up a lob- 
ster roll, chowder or fried fish at Captain 
Marden’s Cod Squad (which is the tmck 
from the popular Wellesley, Mass., restau- 
rant), fried cauliflower or a caprese from The 
Dining Car, barbecue like pulled pork and a 
side of mac and cheese from Gabby’s Smoke- 
shack (a local tmck from Hudson), and finish 


it all off with dessert from the Whoopie Wag- 
on (try red velvet, salted caramel whoopie 
pies, or a whoopie pie dunked in chocolate 
coating) and a homemade ice cream sand- 
wich from Cookie Monstah. 

“There are some lines, because everything 
is custom made,” Prensky said. “Sometimes 
you will wait for your food, but that’s part of 
the food tmck festival ambiance.” 

There are vegetarian, vegan and aller- 
gy-friendly options, too. Redhook will have 
beers available, and the festival’s sponsor. 
Hood Cream, will be serving up free coffee 
and cream. 

There will also be live music by Waldo and 
children’s activities like face painting. 

“People are so curious, and so intrigued,” 
Prensky said. “Initially when we first did it, 
we thought, T wonder if it’s going to be a 
fad?’ But it’s a trend, a phenomenon, and it’s 
not going away.” 


Capital city tastes 

Annual Taste of Concord benefits Boys & Girls Club 


By Emelia Attridge 

food@hippopress.com 

This year’s Taste of Concord will be fea- 
turing new brews, sliders and the city’s top 
chefs. 

“It’s turned into one of the to-do events in 
Concord,” New Hampshire Distributors Pres- 
ident and CEO Chris Brown said. “I think that 
it really gives people a great evening out and 
you see and reconnect with a lot of people 
you may not have seen in a while, and I think 
that was our intention in the beginning.” 

Thirty-five restaurants and businesses 
are participating in the annual tasting, and 


many have been involved since its incep- 
tion. There are a few newcomers this year, 
including Wellington’s Marketplace, Tme 
Brew Barista and the Wine’ing Butcher. 

Restaurant chefs select an appetizer- sized 
dish from the menu for the tasting event. 

“I think a lot of restaurants tend to find an 
item that they would like to feature over the 
next six months at their restaurant and may- 
be showcase,” Brown said. 

This year also features the return of the 
Top Chef Slider Competition. Participat- 
ing restaurants will be featuring a slider and 
attendees will be able to text to vote on their 
favorite creations. 


“There are several that will be partici- 
pating in the top slider competition again,” 
Brown said. “Really, the only mle is that we 
wanted it to be on something smaller.” 

While a traditional slider is usually a 
small hamburger, in previous years, chefs 
have been creative with the category. Cheers 
has prepared waffle sliders and others have 
brought beef brisket, seafood and crab cake 
sliders, pork and even falafel sliders. 

This year, chefs Corey Fletcher of Granite 
Restaurant & Bar and Scott Ouellette, own- 
er of O Steaks and Seafood, will be leading 
live cooking demonstrations. Baron’s Major 
Brands sets up a kitchen on stage for attend- 
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Kids from the Concord Boys and Girls Club pose outside the Grappone Conference Center during last year’s Taste 
of Concord. Courtesy photo. 


ees to watch the chefs in action. 

“We try to get different restaurants to go 
up there,” Brown said. “Years before we did 
a throwdown and it became a competition. 
. . . Now, we kind of do it as we give the res- 
taurants a showcase opportunity to cook on 
stage.” 

Brown recommends getting to the event 
early with plenty of time to check out each 
restaurant. 

“I think that some people scope it out,” he 
said. “Definitely get there early. If you’ve 
been before, you get the sense to go in the 
big room first instead of the smaller rooms, 
and enjoy it. Most people bring more food 
than they need to, so there’s plenty of food.” 

There will also be plenty of beer. New 
Hampshire Distributors will feature local 
brews, like Stoneface, which is based in 
Newington, and 603 Brewery’s 250th anni- 
versary beer for the City of Concord. 

“We’ll have a lot of new releases, brands 
that will be coming to the state for the first 
time,” Brown said. 

That includes cider from Vermont’s 
Champlain Valley, 21st Amendment based 
in San Francisco, and Newburyport Brew- 
ery, from Newburyport, Mass. 

“That will probably be one of the first events 
we have with them in the state,” Brown said. 

New Hampshire Distributors presents the 
annual tasting, now in its ninth year, to offer 
a taste of the downtown area restaurants and 
benefit the Boys & Girls Club of Greater 
Concord. 

“They’ve been basically supporting, 
whether it was the Police Boys Club, the 
Boys & Girls Club, whatever you want to call 
it, since the 1940s,” Concord Boys & Girls 


Taste of Concord 


i When: Thursday, Oct. 9, from 5:30 to j 

I 8:30 p.m. j 

I Where: Grappone Conference Center, 70 I 
j Constitution Ave., Concord j 

I Cost: $30 ! 

j Visit: tasteofconcord.com j 

j Participating restaurants: Alan’s of 
: Boscawen, Amie’s Place, Barley House j 
j Tavern, CC Tomatoes, Cheers Grille & j 
I Bar, Cimo’s South End Deli, Concord Co- j 
i op. Constantly Pizza, The Cmst & Cmmb, j 
j Edible Arrangements, Granite Restaurant j 
j & Bar, Granite State Candy Shoppe, Her- j 
j manos Cocina Mexicana, Ichiban Japanese j 
j Steakhouse and Sushi Bar, Margaritas ! 
i Mexican Restaurant, Michele’s Sweet j 
j Shoppe, Mitchell’s Fresh Salsa, Newtek’s, ! 
i Orange Leaf Frozen Yogurt, O Steaks and j 
j Seafood, Pats Peak Banquet Center, The j 
j Draft, Tandy’s Top Shelf, The Red Blazer, ! 
i The Wine’ing Butcher, True Brew Barista, j 
j Washington Street Cafe & Catering, Wei- j 
j lington’s Marketplace j 

Club Exeeutive Direetor Chris Emond said. 

The Taste of Coneord helps benefits 
programming like the teen eenter, kinder- 
garten, the new site in Franklin, summer 
eamp seholarships and dinners for 60 to 
70 kids nightly with the New Hampshire 
Food Bank. It’s also helped with the reeent- 
ly eompleted eapital eampaign to rebuild 
the interior of the Boys & Girls Club’s main 
faeility on Bradley Street, whieh was eom- 
pleted in January. 

“The demand for our serviees eontinues 
to grow and we eontinue to grow,” Emond 
said. “Programs like this and fundraising 
events like this are important.” ^ 


Food 


Lectures/author events/ 
festivals/fairs 

• BONFIRE FOR WOM- 
ENADE Benefits Greater Bed- 
ford Womenade on Thurs., Oct. 
2, from 6:30 to 9:30 p.m. at Bed- 
ford Village Inn (2 Olde Bed- 
ford Way, Bedford, 427-2001, 
bedfordvillageinn.com) with 
bonfire, signature cocktails and 


menu of appetizers and desserts 
(including s’ mores and cider 
donuts). Visit greaterbedford- 
womenade.org. 

• POWDER KEG BEER & 
CHILI FESTIVAL Sat., Oct. 4, 
at Swasey Parkway, Exeter. VIP 
hours II a.m. to noon; general 
admission noon to 4 p.m. Tick- 
ets cost $40 for general admis- 
sion, $50 for VIP. 


• FOOD TRUCK FESTIVAL 

Sun., Oct. 5, from II a.m. to 
4 p.m. at Redhook Brewery 
(I Redhook Way, Portsmouth) 
with food trucks offering cup- 
cakes, ribs, sliders, lobster rolls, 
and more. Tickets cost $5, free 
admission for kids ages 12 and 
under. Visit foodtruckfestival- 
sofne.com. 

• HOLLIS APPLE FESTIVAL 



1 00 Hanover St. Manchester 1 644-0064 1 hookedonignite.com 


Cool Cocl<tails and Calamari 

Come on over to Hanover Street 
for Happy Hour 

Buy one appetizer 
get one I /2 Price! 


Monday - Friday 3-6 pm 




Thursday Happy Hour $2 off Ghss Wmes & Apps 2-7 

Friday & Saturday Night Owls 1/2 pace Apps Alter 9 pm 
Sunday Brunch $12.95 Served 10 am - 2 pm 


CountiiyjTayernrord t 


WieM JiMa P • (603) 88«>-587< 
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STOP IN 

for the 

Phantom’s 

Favorites! 



734-2809 • Hwy 101, Epping, NH 
641-0900 * 50 Dow St., Manchester 


www.900degrees.com 

Menu & directions avaiiabie oniine. 

Lunch & Dinner • Dine in or Take Out | 



Neapolitan Brick Oven Pizzeria 


143 Raymond Rd, Candia j 603-587-0028 
PasqualeBrickOvenPizzeria.com 



Maple glazed turkey tips, candied bacon, 
Cheddar cheese, lettuce, tomato and 


we careR^ 

Any size party or corporate ei^t 1 



Fine Indian Cuisine 
Fresh natural ingredients to 
satisfy your body and soul. 

Dine in ~Take Out | Catering ~ Daily Lunch 
/ ^ Open everyday for lunch and dinner 

- f' v"' J'-' 

967 Elm St Manchester | 606-2677 | Tajlndiaxo 







Delicious Gluten-Free & 
Vegetarian Options 


'0 SA 




2 Function 
rooms to 
seat parties 
up to 30! 



/^/^TPi^An^T ^ 


522 Amherst St. Nashua NH • 603.589.9332 
www.RedSauceRistorante.com 


IKITCHENBI 

WITH JOHN FITZGERALD 

John Fitzgerald, the chef at N’awlins Grille (860 Finn St, 

Manchester, 606-2488, nawlinsgrille.com), is no strang- 
er to Cajun cuisine. Prior to nnoving to the Granite State, 

Fitzgerald worked in restaurants in Florida and the New 
Orleans area. He received a degree in hotel, restaurant and 
travel at UMass-Amherst and was professionally trained at 
Dural Country Club in Miami, where he started as a rounds 
cook and left as sous chef. “I love New Orleans, I like their cuisine, I like their type of peo- 
ple. I learned to cook from the real Cajuns in the swamps and everything. I like their culture 
as much as their food,” Fitzgerald said. He also attended art school; he works in media like 
terra cotta sculpture and has made ice sculptures for banquets as well as wax centerpiec- 
es. “In my career, the artistic path and the culinary path always cross,” he said. 



What is your must-have kitchen item? 

My knives, because I purchased those in the 
factory where they were made like 25 years 
ago and I’ve used them ever since. Every res- 
taurant you go to has its own set of knives, but 
I sharpen my own and I use my own. They’re 
like another hand to me. They’re very light 
compared to modern-day knives. I would be 
lost without being able to use my own knives. 

What would you choose for your last meal? 

It would have to be something with lobster 
in it. Maybe a lobster thermidor. I’ve worked 
in the South a lot and a lot of places just don’t 
have Maine lobster anywhere. 

Favorite restaurant besides your own? 

I think my favorite restaurant is a place I 
used to be the executive chef at. It’s called the 
Elephant Walk; it’s in Sandestin, Fla. ... It’s all 
marble and brass. It’s right on the ocean, right 
on the beach and it’s a private resort. It’s just 
very unusual. 

What celebrity would you like to see eat- 
ing at your restaurant? 

I have cooked actually for a lot of celeb- 
rities. I cooked privately for A1 Pacino when 
he was filming Scarface [and] he asked for 
the chef to come out. ... I think nowadays. 


Julia Roberts. I think she would be a fiin per- 
son to cook for. 

What is the biggest food trend in New 
Hampshire right now? 

I would like to think it’s New Orleans food. I 
think people like to see food that they don’t hear 
about, and cultures that they’re not entwined 
with. New Orleans food is certainly a culture 
outside of here that people are intrigued by. 

What is your favorite meal to cook at home? 

I like to make what’s called a coueliac. You 
can either make it with salmon or lobster. It’s a 
layered rice and seafood pastry. It’s all encased 
in pastry with vegetables and mushrooms. It’s 
a very different, unique dish. You wrap it all 
up with pastry and slice it and serve it with a 
beurre blanc or a light lobster sauce. It’s very 
time-consuming, but it’s very attractive. 

What is your favorite dish on your restau- 
rants menu? 

I think the crawfish pie. It’s different and 
we do it individually presented with a whole 
crawfish on top of the puff pastry and just 
has a cool New Orleans-type look to it. It’s a 
variation on the etouffee but it has a lot more 
herbs, crawfish and vegetables in it. It’s a 
unique taste. — Emelia Attridge M 


Lobster thermidor 

From the kitchen of chef John Fitzgerald 

2 2-pound live lobsters 
Salt 

1 ^2 cups dry white wine 

VA cups fish stock or clam juice 
cup olive oil 
4 shallots minced 

4 teaspoons minced fresh chervil or 2 tea- 
spoons dried 

4 teaspoons minced fresh tarragon or 2 tea- 
spoons dried 

2 cups thick bechamel sauce 

2 teaspoons powdered mustard 
Cayenne pepper 
!/2 cup grated parmesan cheese 
!/2 cup melted butter 


Split lobsters lengthwise down the center 
and remove vein. Sprinkle with salt, cov- 
er with oil and roast in a preheated oven for 
20 minutes at 425 degrees. Bmsh with addi- 
tional oil as needed. Crack claws and remove 
meat. Remove all meat from body and tails 
and save shells intact. Dice meat and com- 
bine with any roe that might have been in the 
lobsters. Cook the wine, stock, shallots and 
herbs rapidly until reduced to a watery thick 
paste. Stir into the bechamel sauce with mus- 
tard and cayenne pepper to taste, adding salt 
if necessary. Heat sauce and stir until well 
blended. Mix lobster meat into sauce, saving 
a portion of sauce to be used as a glassage. 
Fill shells with mixture and coat with 
reserved sauce. Sprinkle with cheese and 
spoon on the melted butter. Brown in pre- 
heated 425-degree oven, to be served at once. 
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Let Us Host Your 
Next Business Meeting 
Or Special Ocassion. 



LUNCH -DINNER -BRUNCH 

22 Concord Street 

Downtown Manchester 

fireflynh.com 

935-9740 



BUD LIGHT 

DRAFTS 


ALLYOUCANEATSLICES! 

(DINE-INONLY) 

KICKOFF-CLOSE 


BUD LIGHT yfSm 

DRAFTS 


FREE 

BREADSTICKS 

WITDDElimY ORDERS 
SPH-nOSE 


SHIPYARD 

PINTS 


i Portland PiE^ 

P * DEI.LVTiRV - DimttQ - T/VTUiCilJT > 


Kmi 




NASHlir^ 

HANCHESTER 


14 RAILROAD SQUARE www.portlandpie.coin 

786 EIN STREET 


603.882.7437 

603.622.7437 T| 


T f 

\m 

iji\i 


nilim 

iTffl 

Rm 

nrfcii 




% TUui ^our 
Holiday forty 1\lour 

‘tluthenlic 1\lew ^ngland Clambalie & 
and Traditional Cater iny Too! 


SteUar cuAlom catering 
for ang event! 


# Clambakes & BBQ's 

'^Many menu options 
to suit your needs 

^Outstanding service 


# The highest 
quality food 

# Fresh seafood 
caught locally 


UA handle your event with our 
network cfptanner& & AervuxA 


★ ★ ★ 

foin UA in our becuitijidly renovated dining room 


Chad Lamarsh 
Oct. 3rd 
at 8pm 
No cover 


Fresh seafood 
Raw bar 

Signature table side 
clambake for two 


603-232-51 1 1 1 We now have two locations! 
791 2nd St. Manchester NH 1 1 96 High St. Ipswich MA 
www.lpswichClambake.com rJri 
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Eat Right & “Make Strides” 
Against Breast Cancer! 

‘‘Making Strides’’ Salad available 
through 10/3 1 at C-Man Concord!"' 
$1 of every salad sold goes to 
Making Strides Against Breast Cancer. 

o B K IS ® I 

25 Water St, Concord, NH • (603) 228-DINE • theCman.com 





IfiAINSTmSAlE 
OF IIQU0R$\ 


fLAYl 

ChicHen Fii»0ers * CKickei» * ScaCCiop 'pancaftcf 

£00 'RoCCs • Sprin 0 'JloCCs • Chicketti or Beef NttcKoi C More! 


tamFmupge! 

622-8789 

f 2264 Candia Rd.Manchester 
www.bonsaisrestaurant.com 

&OVNS01C S 

R E S T A U R A N ' 

{COCKTAIL L O U N G E 1 


0ktob(arf(2»t 

Wjjdnjzsdag - Saturday 
Oetob(2rl5’'’-I8«’ 



Serving a fine selection of 
German foods & Beer. 



Delicious! 

Made from Scratch Meals. 
Family Friendly Prices. 


266 Rockingham Rd, Londonderry 
HAROLD-SQUARE.OOM | 432 - 7144 1 


NOW OPEN FOR LUNCH 
Taste our 

Delicious new dishes 



Yellowfin Tuna Bowl 



NIQUg 


Lunch: ll:30-3pm, Tuesday- Friday 
Dinner: 4- Close, Tuesday-Sunday 
Sunday Brunch: 10am-2pm 
Closed Monday 

488-5629 

170 Rt. 101 Bedford 

RestaurantTeknique .com 




FOOD 

From Jalisco to Nashua 

Agave Azul brings Mexican to Main Street 


By Emelia Attridge 

food@hippopress.com 

Nashua’s newest downtown restau- 
rant features salsa and merengue daneing 
on Friday nights, margaritas made from 
serateh and guaeamole made right at your 
table. Agave Azul Mexiean Grill & Canti- 
na opened in June, and owner Pedro Aguirre 
said he’s already reeeived a great response 
from the downtown eommunity and the eity, 
ineluding the Chamber of Commeree and 
the mayor. 

“It’s been great. It’s a new addition to 
downtown,” Aguirre said. “Everybody 
knows eaeh other here, so it’s a great thing.” 

There’s a little bit of everything on the 
menu at Agave Azul, from eamitas taeos 
and eame asada to mole poblano and other 
authentie Mexiean plates. 

As a family-owned restaurant. Agave 
Azul is a little like walking into Aguirre’s 
house. 

“My mom, she’s the one who aetually 
makes the mole sauee, the tamales, most- 
ly all the sauees,” he said. “This is what we 
eat in our region, Jaliseo. There’s food from 
Monterey, there’s food from Oaxaea [and] 
Zaeateeas. There’s different varieties, but at 
the same time, this is the food that we eat at 
the house.” 

The taeos are Aguirre’s personal favorite, 
and eustomers are eoming in just for those, 
he said. 

“They’re like street Mexiean taeos. 
They’re the elosest that you ean get to real 
Mexiean taeos, the grilled steak, the earni- 
tas,” he said. “A lot of people are eonfused 
what’s real Mexiean food beeause they try 
it out in California, and they say it’s Mex- 
iean, or they try it out in Texas, and they 
say it’s Mexiean. ... In reality, Mexieo has 
a big eulinary seene and there’s enough to 
make 20 menus with all the reeipes there 
are in Mexieo.” 

There aren’t too many Mexiean restau- 
rants in New Hampshire that have a tableside 
guaeamole eart, either. The guaeamole is 
made right in front of you at the table, start- 
ing with seraping out the avoeados. 

“It doesn’t get any fresher than that,” 
Aguirre said. “We order the avoeados from 
Mexieo, and so they’re not from Peru or 



Courtesy photo 


Agave Azul Mexican Grill & 
Cantina 


Where: 94-96 Main St., Nashua 
Call: 943-7240 

Visit: facebook.com/AgaveAzulNashua 


California. . . . People who buy them at the 
groeery store, they’re from different parts 
of Latin Ameriea. The Mexiean avoeado is 
aetually really ereamy.” 

He said eustomers enjoy watehing the 
guaeamole made tableside, and it’s a good 
opportunity to learn how it’s made, and then 
maybe try it at home. 

“The reeipe’s there. Everything’s in front 
of them,” he said. 

Of eourse, if you have a family member 
who isn’t eraving Mexiean, there are also 
plates like shrimp alfredo pasta, Jaek Dan- 
iel’s ehieken and burgers, too. 

“There are some people that don’t like 
Mexiean food but want to have a good time 
with their family,” Aguirre said. 

Agave Azul also adds to Nashua’s night- 
life with DJs on Thursdays and Saturdays, 
salsa and merengue daneing on Fridays and 
karaoke on Sundays. 

Aguirre’s next projeet is to open Cal- 
ifornia Burritos in early Oetober, also in 
downtown Nashua. The new restaurant will 
be a eafe-style burrito restaurant similar 
to the Chipotle ehain and geared toward a 
younger erowd, Aguirre said. A 


Sun., Oct. 5, from 2 to 4 p.m. 
on Monument Square, Hollis 
(rain location at Hollis Brook- 
line Middle School, 25 Main 
St., Hollis) with apple pie, apple 
crisp. Doc Davis ice cream, arti- 
san vendors and entertainment 
by the Hollis Town Band. See 
holliswomansclub.org. 

• TASTE OF CONCORD 


Thurs., Oct. 9, from 5:30 to 8:30 
p.m. at the Grappone Confer- 
ence Center (70 Constitution 
Ave., Concord) tasting event 
benefits the Boys & Girls Club 
of Greater Concord, includes 
tastings from 35 restaurants, 
silent auction. Top Chef Com- 
petition, live music and cooking 
demos. Tickets cost $30. Visit 


tasteofconcord.com. 

• MILFORD PUMPKIN FES- 
TIVAL Fri., Oct. 10, through 
Sun., Oct. 12, includes chili 
competition, food vendors and 
beer, wine and spirits tasting 
along with haunted trail, pump- 
kin painting, zombie walk and 
more. Visit milfordpumpkinfes- 
tival.org. 
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Dinner -$28 for a Five Course Meal 

Served on Wednesdays and Thursdays 
Seating from 6:00 - 6:30 


Reservations 

Phone: 603-629-4608 
Emoil: finedine@snhu.edu 


Lunch -$10 for Three Courses 

Served on Tuesdays, Thursdays & Fridays 
Seating from 11:30 to 12:15 

Southern. ^ 
New Hampshire 
University 


on campus, on 


ifoca!^ 


The Quill Restaurant 

2500 North River Road 
Manchester, NH 03106 
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sEitis H I yiOu 


[EcononwP^^ 

Izibs Ground Chuck 
1 2 lbs Drumsticks 

I 2 lbs London Broil 

II 2 lbs Chicken Thighs 
2ibsBnls Pork Chops 
2 lbs Shurfine Bacon 

2ibsShurfineHotDogs 

1 2 lbs Chicken Tenders 




fflasiiBfflD'SD©!? 

Paefe 

4 lbs Ground Chuck 
3 lbs Ground Round 
2 lbs Ground Sirloin 
9 Ih« Fresh Patties 


pack 


Boomms/' 


3 lbs Bnls Chicken Breast 
3 lbs Ground Chuck 
2.5ibsSchonland Franks 
3 lbs Ny Sirloin 
2 lbs Shurfine Bacon 


2 lbs Sirloin Steak 

2 lbs London Broil Shoulder Roast 

2 lbs Ground Chuck Hamburg 

2 lbs Bone -in Pork Chops 
Whole (apx.SIbs) Chicken 


Store Hours 

Mon-Sat 7 am- 70 pin 

Sun 8ani-9pni 

OaU for our weekly 
specials and weekly 




pack 


ComkJ 




Breast 


sticks 


Ofom 


Chicken 


Thighs 
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Chicken 


Broii 


\bs 


London 


\bs 


pork 


Bois 


Bacon 


\bs 


Shuriine 
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family 


buys 


HooD 
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gallons 


75 Webster Street • Manchester, NH 03104/(603) 622-508i 
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Your ticket to the best 
lunch in Manchester 


/ 
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Gourmet Deli 
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y*.HAYWARDSICECREAM.c(,m • 7 DW Hwy, So, Nashua Ham to 9pm 


[ 6031 625-1850 

Across from the Palace Theatre 

87 Hanover St Manchester _ 
SuddenlySusans.com 



STOP^y THE 
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PUMPKIN & 
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NEW ENGLAND'S _ ^ 1292HooksettR(l,Hooksett,NH 

TAP HOUSE 603-782-51 37 1 www.taphousenh. 

* ^ Tiim- Tkiill... 1*1... I Cl* 0... IIa.iICiih 
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IQ. 


mourn 


RRESIHr&lKUJ.HE5I.T.IIS 





Hall^ 
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865 SECOND ST., MANCHESTER, NH 

935-9182 

(PUERTOVALLARTAMGRILL.coM) i 



RIVERSIDE ROOIVl 


Take your event to the next level 
at the Riverside Room, in the 
historic Waumbec Mill. Elegance, 
warmth and charm surround you 
in this beautifully restored 
mill space, able to accommodate 
up to 150 guests. Your event will 
be perfectly executed by the 
Tidewater Catering Group team. 

www.riversideroomNH.com 

Keri@tidewatercatering.conn 

603.668.61 1 1 

250 Commercial St. Manchester, NH i 
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Real good desserts 

‘Cuz It’s Good! bakes up treats for local restaurants 


By Emelia Attridge 

food@hppopress.com 

Nancy Getler has an easy answer for 
why one should order dessert: ‘Cuz It’s 
Good! It’s a fitting name, then, for her 
baked goods eompany and its menu of 
eookies and whoopie pies. 

“It’s a eomfort food, I think, not unlike 
mae and eheese. It’s what you grew up 
with,” Getler said. “Whoopie pies, it’s 
like a little bit of home.” 

Getler ’s whoopie pies eome in varieties 
like red velvet, vegan peanut butter and 
ehoeolate and toasted almond eoeonut, 
and eookies inelude the gluten-free and 
dairy-free toasted almond eoeonut mae- 
aroon, a lightly glazed lemon eookie and 
the hint-of-lime sugar eookie. 

“There are so many that are not on the 
website that are in my head, are written 
down, are ready to go,” she said. “You see 
these flavors in other things and eombin- 
ing them in a whoopie pie is the ehallenge 
and the joy in it.” 

She’s eurrently working on new fla- 
vors, like a gluten-free Boston eream pie 
whoopie pie. With so many different fla- 
vors, she said that everyone pretty mueh 
has their own favorite. 

“Honestly for me, it’s the elassie,” 
Getler said. “For other people, it’s so fun- 
ny, depending on the market I’m working 
at, I have my loeal favorite. In Roekport, 
Mass., I eannot keep in enough salted 
earamel — I don’t know if it’s the sea air 
— here in Salem, N.H., I tend to sell out 
of not only the elassie, but also the toast- 
ed almond eoeonut.” 

Now that fall is in full swing, autumn 
flavors like pumpkin whoopie pie with 
einnamon-maple filling and apple whoop- 
ie pie, baked with real apple ehunks with 
a einnamon eream filling, are popular. 
Cookies like the oatmeal eookie with 
roasted peeans, white ehoeolate and dried 
eranberries and the chewy (“not erunehy”) 
ginger eookie are also fall favorites. 

Although Getler has always been bak- 
ing sinee she was a kid, ‘Cuz It’s Good! 


^Cuz It’s Good! 


Available at Maddie’s Restaurant (240 
N. Broadway, Salem, 894-0094, mad- 
diesnh.com), Tucker’s Restaurant (1328 
Hooksett Road, Hooksett, 206-5757, 
tuckersnh.com). The Farmer’s Wife (20 
Main St, Candia, 589-8933, thefarmer- 
swifenh.com), and the Salem Farmers 
Market (Sundays from 10 a.m. to 2 p.m. 
at Lake Street Garden Center, 37 Lake 
St., Salem, salemnhfarmersmarket.org). 
Visit: cuzitsgood.net 



Try the classic whoopie pies or maybe red velvet from 
‘Cuz It’s Good! Courtesy photo. 


only happened by chance, she said. Getler 
and her husband were eating out at Mad- 
die’s in Salem and happened to strike up 
a conversation with the waitress about the 
whoopie pies. Getler brought in a batch 
of her own for the waitress, and the res- 
taurant’s former owners. Hale and Erica 
Cole-Tucker (who now own Tucker’s in 
Hooksett), tried them, too. They didn’t 
like the whoopie pies and cookies that 
were currently offered and asked if Getler 
would bake her own for them. 

“It kind of evolved into this business 
now, where I’m providing cookies and 
whoopie pies to Tucker’s restaurant up in 
Hooksett,” she said. “I took a chance in 
bringing them in to the waitress. ... 

It was just one of those things I did, and 
it fell into place.” 

Getler hopes to eventually have her 
own shop with flavors of the week, she 
said. Currently, ‘Cuz It’s Good! cookies 
and whoopie pies are available at Mad- 
die’s Restaurant in Salem, Tucker’s in 
Hooksett, The Farmer’s Wife in Can- 
dia and the Salem Farmers Market or by 
delivery. 

She’s even made some farmers mar- 
ket customers into whoopie pie converts. 
Some customers say that they don’t like 
whoopie pies until they try hers, says 
Getler. That’s because she doesn’t cut 
corners and uses real ingredients. 

“I always say it’s like what mom would 
make if mom had the time,” Getler said. 
“When you’re starting with whoop- 
ie pies, it doesn’t work like a cupcake 
— and I don’t mean to diss cupcakes, I 
love cupcakes, but cupcakes are a little 
more forgiving, because you put it into a 
cup. If you don’t have the right ratio for a 
whoopie pie, you get a pancake.” 
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Sweets for your stocking 

Macaroon company gets ready for the holidays 


By Emelia Attridge 

food@hippopress.com 

It’s never too early to start thinking about 
the holidays, espeeially for James Priee, own- 
er of St. Julien Maearoons. 

“Everybody sort of thinks of the Christmas- 
Hanukkah-holiday season of maearoons,” 
Priee said. “There are 155 dozen maearoons 
per bateh, and I do hundreds of batches for 
the season.” 

The holiday season accounts for 80 to 90 
percent of business for St. Julien Macaroons, 
he said, and orders start as early as October. 
The cookies are baked and then frozen before 
being shipped all over the globe. 

“We’ve sent these to royalty in Europe, 
we’ve sent to Hollywood celebrities,” Price 
said. “I joke all the time that we’re putting 
Sandown on the map. We’ve been on national 
television on the Food Network.” 

The cookies are thin traditional macaroons, 
based on the same treat created in the 17th 
century by the nuns in Nancy, France. A Bos- 
ton caterer — a family friend who didn’t have 
any children — passed the recipe on to Price’s 
parents in the 1970s. 

Since the cookie recipe doesn’t call for 
flour, they’re by nature gluten-free. 

“It’s a baked confection of crushed 
almonds, sugar and egg white,” Price said. 
“The crumbs make a spectacular pie cmst or 
torte recipe, or sprinkling the crumbs over ice 
cream or fresh fruit, so no crumb is wasted.” 

Although the traditional almond maca- 
roon is the most popular, they also come in a 
cocoa almond variety, which is made with an 
unsweetened rich Dutch cocoa. 

“It makes the macaroon a little less sweet, 
and some people find the [traditional almond] 
macaroon too sweet,” Price said. 

He prefers the cookies warm, just out of the 
oven, but many customers enjoy them frozen. 

“I find more and more people have been 
eating them frozen,” Price said. “As soon as I 
bake them, I freeze them to keep that cmnch 
on the outside, chewy on the inside texture. 
So I like to ship them right from my freezer 
to the giftees. . . . They can pull them out on 
Christmas Eve or Hanukkah and they’re right 
out of the freezer.” 

The freezer’s location is convenient for 


St. Julien Macaroons 


343 Main St., Sandown 

887-2233 

macaroons.com 


that, too, since the Sandown bakery is next 
door to the post office. 

St. Julien, the namesake for the family 
macaroon business, is the patron saint of for- 
tunate timing, and that pretty much explains 
how the business came to be. Price’s father 
was a stockbroker, and shortly after his 
income was cut in half, they were given the 
macaroon recipe. Price has been involved in 
the business since he was 11, when he start- 
ed washing the pots and pans and mopping 
the floor. 

“The traditional macaroon customer that 
we have is over 50. ... They recognize what 
a real macaroon is and they remember having 
them as children with their parents and grand- 
parents,” Price said. “They basically pull out 
their address book for their Christmas list and 
call our 800-number.” 

While many customers order the cookie 
for gifts or as a treat to put out on the holiday 
table, there are still thousands of customers 
who want the macaroons all to themselves. 
Price said. 

“People that have celiac or are gluten-intol- 
erance, they can buy them for themselves and 
their family,” he said. M 



Courtesy photo from Katlyn O’hara Photography. 


• QUARK FEST Sat., Oct. 11, 
from 11 a.m. to 3 p.m. at Brook- 
ford Farm (250 West Road, 
Canterbury). Celebrates the 
harvest season with farm food, 
tours, kids activities, quark 
recipe competition, and live 
music. Visit brookfordfarm.com. 

• NH FALL FESTIVAL & 
WHEB CHILI COOK-OFF 
Sat., Oct. 11, at Strawbery 
Banke Museum, 14 Hancock 


St., Portsmouth, from 10 a.m. to 
5 p.m.; Chili Cook-Off starts at 
11:30 a.m. Sample and vote for 
chilis from local restaurants, also 
includes Redhook beer, craft and 
livestock demonstrations, chil- 
dren’s activities, harvest-themed 
crafts, garden tours, fiber arts, 
historic crafts and food preser- 
vation techniques. Tickets cost 
$15 for adults, $6 for children 
ages 5 to 12, and free admission 


for children under 5. Visit straw- 
berybanke.org or prescottpark. 
org. 

• HARVESTFEST Sat., Oct. 
11, from 3:30 to 9 p.m. at Flag 
Hill Winery (297 N. River Road, 
Lee, 659-2949, flaghill.com) 
celebrates the winery’s 20th 
anniversary with backyard bar- 
becue with brisket, chicken, tor- 
tellini salad, baked beans, Baja 
com, coleslaw, com bread and 


ANGELA’^ 

PASTA & CHEESE 


Pasta Fora Cause 

During October we will donate 
$1 to the NH Food Bank For every 
pound of fresh pasta sold 


815 Chestnut St. 
Manchester, NH 



625*9544 


Mon-Fri: 9-6 • Sat: 9-4 
AngelasPastaAndCheese.com VA 




NH'S PREMIUM COFFEE 
ROASTER & TEA PURVEYOR 


Can't make it 
into the cafe? 


Order bulk coffees 
& loose-leaf teas 
online. 


603-578-3338 • www.aeroastery.com 
Amherst: 135 Route 101 A 
Manchester: 1000 Elm Street 



Thank you for inviting oiirT phstries 


OUR-Mf 


Check Facebookfor our Weekly Specials! 
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819 Union St., Manchester • 647-7150 • Michellespastries.com 

Mon 7:30a-2p • Tues-Fri 7:30a - 5:30p • Sat 8a-12p 
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SEAFOOD 




''F>een 
catching 
our own 
Cohsters 
since i^6iV’ 


FRESH SEAFOOD & LOBSTER DINNERS 
4 CHOWDERS • SAND-FREE STEAMERS 

• Ocean View Dining 

• Children’s Menu 

• Outside Deck 

• Full Service Bar with 
Views of Rye Harbor 

• Private Function Room 

• Clambakes 

• Souvenir Gift Shop 

Ray’s Lobster Pound will pack live 
lobsters to go anywhere in U.S.A. 

Near Rye Harbor, N.H. 

1677 Ocean Boulevard (Rt.lA) 

)ke Out or Dine In (603) 436-228^ 

t.com) 

j j jj jjjjjjjj^r-rY. 



Contemporary Asian- 
American Fusion with 
Japanese Hot Pots and Full 
Sushi Bar 


Casual Fine Dining 



San Francisco Kitchen 

133 Main St., Nashua 886-8833 
Sun 4-1 0 • Mon-Wed 1 1 -1 0 • Thurs-Sat 11-11 
www.sfkitchen.com 
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623-3545 

www.theYardRestaurant.com 


626-4788 

executivecourtbanquet.com § 




By Amy Diaz 




Cooking Light 
Pick Fresh 
Cookbook 

(2013, Oxmoor House) 


The goal: To pit two vaguely related eookbooks 
against eaeh other and arbitrarily deelare a ehampion. 

The competitors: Both books have a farm-to- 
table approach 


The Nourished 
Kitchen 

by Jennifer McGruther 
(2014, Ten Speed Press) 


Battleground: 


BLUEBERRIES 


The Nourished Kitchen 

The cookbook: “Traditional food” is the 
focus; the author lives in rural Colorado and 
manages a farmers market with her husband, 
according to the book. The recipes reflect this 
rural, farm flavor — this book is unafraid of 
butter, lard and meat but also looks to season- 
ally available vegetables. Nutrition is implicit 
in the balance; dishes like “Pan-fried Savoy 
Cabbage with Bacon,” “Buttered Spinach” and 
“Cider-Braised Kale with Apples and Sweet 
Cherries” might add bacon or butter and eggs 
but they are still mostly greens. In addition to 
offering ideas for CSA basket and farmers mar- 
ket fare. Nourished Kitchen offers a primer 
on breads and whole grains, notes on sustain- 
ably raised meats and a section on making your 
own pantry stapes, such as the preserved lem- 
ons on the book’s cover, “Brine-Pickled Garlic 
Scapes,” “Sauerkraut,” “Horseradish, Apple 
and Beetroot Relish” and even sodas, such as 
“Vanilla Mint Soda,” which uses a starter to get 
bubbles without a soda machine. 

The recipe: “Melted Blueberries with 
Ginger and Mandarin Orange” on page 25 1 . 

Cooking Light Pick Fresh Cookbook 

The cookbook: Cooking Light is fast 
becoming one of my favorite cooking 
resources — not just because of the atten- 
tion to “light” but also because it takes a very 
flavor-forward, sensible approach to cook- 
ing healthier and because both the magazines 
and previous books are so good at offering 
detailed instruction and information. If you 
have an eye toward keeping your eats on 
the healthier side and also want help making 
practical use of all your farmers market finds. 


Pick Fresh is the resource for you. The book 
is broken into fruits, vegetables and herbs 
with a few recipes per ingredient, so plums 
gets you “Open-Faced Prosciutto and Plum 
Sandwiches” and “Roast Pork Tenderloin 
with Plum Barbecue Sauce”; carrots includes 
“Carrot Cake” and “Carrot Soup”; the dread- 
ed kale section includes “Bacon, Kale and 
Butternut Pasta” as well as “Lemony Kale 
Salad,” and if one recipe has stuck you with a 
seemingly useless bunch of chives, try “Par- 
mesan Com Muffins” or “Beef Tenderloin 
with Horseradish-Chive Sauce.” 

The recipe: “Blueberry Crisp,” on page 21 . 

The result: Blueberries plus sweetness 

— it’s almost impossible to go wrong with 
this equation. The Pick Fresh crisp was sim- 
ple to shop for and simple to make (though 
very hard not to polish off in one sitting). As 
with Cooking Light’s previous books. Pick 
Fresh delivers basically flawless instmction 

— prep times, detailed nutritional informa- 
tion and good background on how to buy and 
store the focus ingredient. I was a little more 
wary about The Nourished Kitchen'^ melt- 
ed blueberries, fearing that I’d end up with 
a kind of unappealing blueberry gravy. (And 
mandarin oranges turn out to be harder to find 
than anticipated — I ended up buying them 
at the Fresh Market in Bedford.) But it was 
phenomenal — a rich, flavorful dish with an 
almost spicy quality from the honey, ginger 
and orange. Though the cookbook suggested 
serving with whipped cream, laziness (some- 
times, you just don’t want to whip) had me 
adding a spoonful of vanilla ice cream, mak- 
ing for a sophisticated take on the sundae. 


The winner 


THE NOURISHED KITCHEN 


Both of these desserts were delicious — you can’t help but love a berry crisp that mixes 
the tart gooey berries with the sweet cmnch of the crisp topping. And Pick Fresh is a very 
useful guide for anyone trying to get more farmers market goodies into their diet without 
a whole lot of extra hassle. But The Nourished Kitchen pulls out the win by offering ideas 
that go a step beyond and push you to try new (old-school) things in the kitchen. 
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Eggs are one of those “hot” foods that 
frequently make the news. First, they got 
a bad rap for being too high in eholester- 
ol, but now it’s generally aeeepted that eggs 
are quite healthy. Not only are they high 
in protein, but also they have essential vita- 
mins like A and D that support our bodies’ 
daily funetions. I make a eoneerted effort 
to eat eggs regularly and frequently serve 
them to my toddler. They’re a perfeet little 
food in a niee little paekage. 

Even though eggs in general are quite 
good for us, Em learning that there is a 
hierarehy. For one. I’d rather get my eggs 
from ehiekens living under humane eon- 
ditions. We’re privileged to have aeeess to 
the kinds of foods we do in this eountry, and 
I’m of the mindset that we should treat that 
food with respeet. So, I used to buy eage- 
free or free-range eggs at my groeery store. 
While I felt good about pieturing the hens 
roaming free on some beautiful farm, the 
reality is probably quite different. There is 
no real regulation over these elaims, and just 
beeause the hens might not be in battery eag- 
es doesn’t mean they aren’t stuffed in houses 
with tens of thousands of their neighbors. 


\ 

After learning about the laek of USD A 
regulation on the above labels, I deeided to 
go organie. The term organie is regulated 
by the USD A, and I ean trust the ehiekens 
laying these eggs are not in battery eages, 
have aeeess to the outside and were not giv- 
en antibioties, among other things. 

While organie seems all well and good, 
they’re not neeessarily any healthier than 
“regular” eggs. That’s where “pastured” 
eggs take the eake. A 2007 study from 
Mother Earth News showed that pastured 
eggs (from hens allowed to freely roam- 
truly) have less eholesterol, tons more 
vitamins A and D, signifieantly more beta 
earotene, less saturated fat and more ome- 
ga 3 aeids. That’s sort of a huge differenee! 
Pastured eggs need to be bought at a farm- 
ers market or from loeal farms. While there 
is no regulation of this new term, the faet 
that it’s newer to the seene (and hasn’t been 
exploited yet) and eneourages loeal eon- 
sumption sounds good to me. 

— Allison Willson Dudas 


Egg scramble 

Toast, for serving 

5 eggs, pastured if you please 

Over a hot buttered skilled, eook the 

1/4 eup shredded eheddar eheese 

onions and mushrooms until tender. In a 

Dollop of milk 

medium bowl, seramble eggs together with 

1/3 eup slieed mushrooms 

milk and eheese. Add to the skillet and 

1/4 eup slieed green onions 

eook, stirring regularly. Serve over toast 

Butter 

and enjoy! 


biscuits, plus games, team relay 
race, minute-to-win-it crowd 
games, DJ and dancing. Ages 
21+ only. Tickets cost $35. 

• FARM DAY Sun., Oct. 12, 
from 10 a.m. to 4 p.m. at Miles 
Smith Farm (56 Whitehouse 


Road, Loudon, 783-5159, miles- 
smithfarm.com) includes farm 
animals, farmers market, activi- 
ties and samples of a new beef- 
pork mix. Free admission, some 
activities have a fee. Lunch 
available for purchase. 


• TOSCANA FEST Sun., Oct. 
12, from 10 a.m. to 4 p.m. at the 
Tuscan Village (Tuscan Market 
and Tuscan Kitchen), 63 Main 
St., Salem. Includes Tuscan 
Brand’s food, kids’ activities 
like face painting and games. 


FREE JUNK CAR REMOVAL! 

We will pay up to $500 
for some cars and trucks. 

Please mention this Hippo ad 



55 Hall Rd. Londonderry 

425-2562 


WE SELL PARTS 


Formerly Car World, 

LKQ offers BIG SAVINGS 
on used auto parts. Bring your 
tools and pick from our lot of 
over 1000 cars! 


1-800-500-USED (1-800-500-8733) 
Open everyday 8am-6pm 


From Rte. 101 take exit 3 onto Raymond Rd. 
Located two miles straight ahead. 


LKQ 

1 34 Raymond Rd. Candia NH 




Z>7V. 


Nashua's Distillery 


Vapor Infused Gin 
Two Whiskeys! 
Tours &Tasting 
Gifts 

Spirits 101 Classes 


Distillery Tours 
Sat/Sun 


2 Townsend West, Ste 9, 

DjinnSpirits.conn 



THE 

BAKESHOP 

Street' 


Try Our Cronuts 
Saturdays 8e Sundays! 


www.thebakeshoponkelleystreetcom 


171 Kelley St, Manchester • 624.3500^ 
Mon 7:30-2 • Tue-Fri 7:30-6* Sat 8-5 •Sun 9-1 1 



595 Daniel Webster Hwy Merrimack, NH & l-l I Brickyard Sq, Epping NH 

WWW.TORTILLAFLATNe.COM 





CHURRASCARIA 


The Never Boring Steakhouse 

Hot/Cold Lunch 

BUFFET ^8.95 


Meatballs w/ Marinara • Vegetarian 
Penne Alfredo • Baked Haddock 
Carnitas • Rotisserie Chicken • Wraps 
Homemade Soups • Mashed Potatoes 
(Sweet & White) • Tucca • Sweet Plantains 
Beans • Rice • 30 Item Salad Bar 


Lunch 

Mon-Sat • U:30-2pm 

Dinner 

Mon-Sat • 4pm- 10pm 
Sun • 4pm-9pm 

Sunday Brunch 

10am-2pm 
FULL BREAKFAST MENU ALSO AVAILABLE. 


603 - 669-9460 

62 Lowell St, Manchester, NH 
www.gauchosbraziliansteakhouse.com| 





rK3ai:tpb,'y's 



Beers 

ONiTIJPK 

Selection in NH! 7 


FRI.10/3 

TRIPLETANT 

7:30PM 

SAT. 10/4 

MUGSY 

7:30PM 


TUES- 50 DRAFTS «2 
WED - LADIES V 2 PRICE DRINKS AFTER 6- 


THURS - «3 DRAFTS ALL DAY 
FRI - «2 DRAFTS UNTIL 9- 


Sinatra Sundays on the Deck . at 9ain 


MURPHY'S DINER 
OPEN UNTIL 3am FRI & SAT 

494 Elm St. Manchester • 644-353 • MurphysTaproom.net 
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WED 10/1 - James Keyes 
THURS 10 / 2 - Dusty Gray 
FRi 10/3- Erin Harpe 
SAT 10/4 -Tammy Lynn & Myles High 
SUN 1 0/5 - Noon; Jon RoSS 
8PM: Sn^^sEssioN: One Big Soul 
o CTUEs io/7-PtelerParcek°‘®‘l 



mmm ra 


StrangeBrewTavern.com 1 603.666.4292'“" 
88 Market St. Manchester |l| • , 
Hours; Noon-lam Sun, 4pm-1am Mon-SatJ 


IT'S appLe picKins nine 


PICK-YOUP- 

own appLes 


at 


McLeod Bros. 
Orchards 

Weekdays 1-5:30 
Weekends 10-5:30 



603-673-3544 



www.mcleodorchards.com 

OPEN SEPTEMBER - LATE OCTOBER ^ 
Fresh Picked Apples • Pumpkins • Fall ltems| 


The Freshest 

WHOLE GRAIN 

Breads 



Great Hary/est Bread o-f Nashua, NH 
next to the Blushing Rose on Amherst St. 


(603) 881-4422 
WWW. great harvestnashua. com 


LaBelle Winery 

INTRODUCES A 

Professional Corporate 
Workshop Series! 


in partnership with 

SOJOURNPARTNERS 


These workshops will explore the many facets of 
entrepreneurship & traversing corporate life. The workshops 
cover a wide range of topics. Our first series is in partnership 
with Sojourn Partners. Enjoy a complementary wine tasting 
during the reception. Visit our website for series details and to 
register: bit.ly/LaBelleCorporate 


Join us for the 1st session on October 8: 


The Courage to 
Pursue Your Passion 

Russ Ouellette Interviews Amy LaBelle 
Exploring the evolution of an 
entrepreneur. 


Reception: 3:00 pm 
Seminar: 3:30 pm 
Q&lA: 4:30 pm 
Cost: $20 

Location: LaBelle Winery 


Tastings Restaurant Tours Events 



(603) 672'9898 www.labellewinerynh.com 

345 Route loi Amherst New Hampshire 




White bean 
and kielbasa 
stew 

With the cooler weather slowly creep- 
ing in, I once again find myself tolerating 
more time in front of the stove. However, 
that doesn’t mean I’ll turn down easy slow- 
cooker recipes for weeknight meals. 

Hectic mornings and busy nights don’t 
exactly lend themselves to meals that take 
a long time to prepare. I’m all about quick 
and simple these days, but I don’t want to 
sacrifice flavor on my way to making an 
easy meal. That’s why this slow-cooker 
stew was an ideal compromise. 

I typically use the slow cooker for roasts 
and meatballs, the occasional pot-luck dip 
and occasionally a pasta, but I’ve branch- 
ing out and trying to cook more soups and 
stews in the slow cooker so the flavors have 
time to blend and expand before being con- 
sumed ravenously. 

This particular kielbasa stew reminded 
me almost of a gumbo, but only because of 
the kielbasa and the mild tomato and chick- 
en broth. This recipe was pantry-friendly, and 
came together quickly before I walked out the 
door for work. I did some of the prep work the 
night before, like chopping the onion and gar- 
lic, to make morning prep even faster. 

I did stray a bit from the recipe though 
since I despise one of the main ingredients 
of the stew — beans. I’ve never enjoyed the 
flavor or texture of beans and tend to stray 



away from recipes that call for them. But I 
thought the beans in this recipe could eas- 
ily be substituted for a pasta noodle, and I 
was right. 

Adding additional chicken broth will 
prevent the pasta from soaking up too much 
of the broth, but otherwise I followed the 
recipe exactly. 

The kielbasa adds heartiness to every bite, 
and its flavors, depending on which style 
you opt for, will seep into the stew to create 
a wonderfully complex taste with minimal 
work. I originally thought that adding six 
cloves of garlic seemed excessive, and while 
there was a noticeable garlic flavor and aro- 
ma to the stew, it wasn’t overpowering. 
Similarly, I was worried that only a teaspoon 
of dried rosemary would get lost in the oth- 
erwise bold flavors, but it was just enough. 

The addition of spinach before serving 
adds freshness, but frozen spinach could be 
used instead if you want to thaw and drain 
it before adding to the stew earlier in the 
cooking process. 

There was enough of this stew to freeze 
the leftovers, and the guidelines of Real 
Simple indicate it will keep in the freezer 
for up to three months. I froze the remain- 
ing stew in smaller portions so I can grab 
and go when I need a weekday lunch in a 
pinch. — Lauren Mifsud A 


Slow-cooker White Bean and Kiel- 
basa Stew 

Recipe courtesy of Real Simple 

1 pound dried white beans (I used 1 box of 
pasta instead of beans) 

14 ounces kielbasa, halved lengthwise and 
sliced !/2 inch thick 

4 cups low-sodium chicken broth (I used 5 
cups to compensate for the pasta absorbing 
more of the liquid during cooking) 

1 14. 5 -ounce can diced tomatoes 


1 large onion, chopped 
6 cloves garlic, chopped 
1 teaspoon dried rosemary 
5 ounces baby spinach (6 cups) 

Bread for serving 

In a 4- to 6-quart slow cooker, combine the 
beans/pasta, kielbasa, broth, tomatoes (and 
juices) onion, garlic, rosemary and 1 cup 
water. Cover and cook until the beans/pas- 
ta are tender, on low for 7 to 8 hours or on 
high for 5 to 6 hours. Before serving, stir in 
the spinach. Serve with bread for dipping. 


plus music to benefit the Lazarus 
House homeless shelter. Admis- 
sion is free, food and aetivities 
are an additional eost. See tus- 
eanbrands.eom. 

• AMERICA’S TEST KITCH- 
EN LIVE Thurs., Get. 16, at 
7:30 p.m. at Capitol Center for 
the Arts (44 S. Main St., Con- 
eord) ineludes demonstrations, 
video and audio from PBS per- 


sonalities and eompetitive food 
eaters. Tiekets eost $85 for VIP 
admission (ineludes eookbook 
and post-show meet and greet), 
$45 or $35 depending on seat- 
ing. Visit eeanh.eom. 

• MACARONI AND CHEESE 
COMPETITION Sat., Get. 
18, from 1 to 3 p.m. at Calef’s 
Country Store (606 Franklin 
Pieree Hwy., Barrington, 664- 


2231, ealefs.eom). Ineludes ree- 
ipes from loeal restaurants and 
loeal foodies judged by Mary 
Ann Esposito, Joel Sherburne, 
and Calef’s own sandwieh ehef. 
• WINE & CHOCOLATE Sat., 
Get. 18, from 5:30 to 10 p.m. at 
the Derryfield Country Club 
(625 Mammoth Road, Man- 
ehester) to with musie, wine, 
ehoeolate, and silent auetion to 
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JUST 

DESSERTS 

Recipes for the sweet tooth 

Muffin tin 
apple crisps 

A bag full of early Macs and two kids 
who are already sick of eating apples 
for snacks, lunch and sometimes dinner 
prompted me to use this recipe, which I’d 
recently ripped out of a magazine knowing 
that apple season was on its way. 

I personally don’t like cooked apples in 
any form (pies, crisps, sauce), but these 
muffin tin apple crisps looked so cute that 
even I wanted to give them a try. Plus, they 
seemed like a perfect dessert for the kids 
— small enough, tidily contained in muffin 
wrappers and not horribly unhealthy. 

I had to pick up some muffin tin lin- 
ers but had all of the ingredients on hand 
already. The recipe only makes a dozen 
crisps, which was great since I wasn’t sure 
how they would go over, but if you like 
them and want more, it would be simple to 
double it. 

It doesn’t call for any particular type of 
apple; I had Macs and so used those, but 


you could try any variety. I think Honey- 
crisps would work well because they’re 
sweet like Macs but a little firmer. 

I can’t remember which magazine I found 
this recipe in, but it was in a section called 
“Scale Down” and offered some health 
advice along with the ingredients and direc- 
tions. It suggested not peeling the apples 
because “you get almost twice the fiber and 
even more vitamin C.” As someone who 
doesn’t eat apple pie but will eat the apple 
peels that most people discard before cook- 
ing the pie, I was good with that. 

Overall, the crisps were easy to make, 
and three of my four kid taste-testers 
approved. (Like me, my daughter doesn’t 
like cooked apples, so she wouldn’t even 
try one.) I tried a bite thinking maybe this 
would cure my aversion to cooked apples; 
it didn’t, but I did enjoy the brown-sugar- 
and-oat “crisp” part. — Meghan Siegler ^ 









with Healthy, Exotic 
& Tasty Meats 

Join us on Saturdays & Sundays for 
FREE Samples of our quality meats! 

Currently Offing 

Bison •Emu* Ostrich • Alligator • Elk • Wild Boar 
Duck* Kangaroo * Rabbit* Turtle * Camel* Guinea 
Hen Venison * Quail * Beef* Lamb * Pheasant* Grass Fed 
Beef* Frog Legs * Free Range Turkey & Chicken & more 


Si 

HEALTHY BUFFALO 

www.HealthyBuffalo.com 

i 258 Dover Rd(Rt 4) •Chichester 

369-361 1 1 M-F: 1 2-6pm • Sat & Sun: 1 0^"'-4:30 p'" 


Muffin tin appie crisps 

Recipe from a ripped out page of a 
magazine 

Oat mixture 

1 cup rolled oats 

1 teaspoon cinnamon 

7 tablespoons brown sugar 

2 tablespoons flour 

6 tablespoons melted butter 

Apple mixture 

1 tablespoon brown sugar 


1 teaspoon cinnamon 
3 cored, diced apples 

Preheat oven to 350 degrees and insert 
liners into 12-cup muffin tin. In a bowl, 
combine ingredients for oat mixture. Press 
1 heaping tablespoon of the mixture into 
the bottom of each muffin cup, reserving 
extra. 

Make apple mixture, tossing brown sug- 
ar and cinnamon with diced apples. Divide 
apples evenly among muffin cups and 
sprinkle with remaining oat mixture. Bake 
for 25 minutes. 


CAMPO 

★ ★ ★ ★ ★ 

ENOTECA 

1069 ELM ST • MANCHESTER. NH 
603.625.0256 

MONDAY - FRIDAY 

11:30 - 4:00 


benefit the Friends of the Man- 
ehester Animal Shelter. Tiekets 
eost $30. Visit manehesterani- 
malshelter.org. 

Chef events/special meals 

• EMPTY BOWLS Sun., Oet. 
5, from 11:30 a.m. to 1:30 
p.m. at Brookside Congrega- 
tional Chureh, 2013 Elm St., 
Manehester. NH Potters Guild 
erafted eeramie soup bowls and 
soups from 16 loeal restaurants. 
Benefits New Horizons for New 
Hampshire. Admission eosts 
$20 (ineludes bowl and soup 
samples), $5 for a ehild’s bowl. 
Visit newhorizonsfomh.org. 

• JAZZ BRUNCH Sun., Oet. 
12, from 11 a.m. to 2 p.m. at 
the Currier Museum of Art (150 
Ash St., Manehester, 669-6144, 


eurrier.org), ineludes eontinental 
station, made-to-order omelets, 
paneakes and other bruneh offer- 
ings aeeompanied by live jazz. 
Cash bar also features make- 
your-own Champagne eoektails 
and Bloody Mary bar. Bmneh 
eosts $19.95 for adults, $6.95 for 
kids 10 and younger, and $8.95 
for eontinental only. 

• DINE WITH MARY ANN 
ESPOSITO Sun., Oet. 19, at 
1:30 p.m. and a seeond seating 
at 5 p.m. at Tusean Kitehen, 67 
Main St., Salem. Menu ineludes 
dishes from Esposito’s book 
Ciao Italia Family Classics. 
Guests will also reeeive a signed 
eopy of the eookbook with tiek- 
et purehase. Tiekets eost $125. 
Visit tuseanbrands.eom/kitehen/ 
mary-ann-esposito . 


Church/charity suppers 

• HARVEST SUPPER Thurs., 
Oet. 9, with two family-style seat- 
ings at 5:30 p.m. and at 6:15 p.m. 
at Union Congregational Chureh, 
80 Main St., Union. Ineludes 
eomed beef, potato, eabbage, 
squash, turnips, beets, earrots and 
rolls, homemade pies, eoffee and 
puneh. Dinner eosts $9 for adults, 
$5 for ehildren. Call 335-0642. 

• ANNUAL GERMAN SUP- 
PER Wed., Oet. 15, from 4:30 
to 6:30 p.m. at First Presby- 
terian Chureh, 75 Seeond St., 
Manehester. Family-style dinner 
with German potato salad, sau- 
erkraut, baked beans, beets, hot 
dogs, liverwurst, rye bread and 
dessert. Cost $10 for adults, $6 
for ehildren, free for kids under 
age 6. 


LUNCH 


ON A SCHEDULE 
LUNCH IN AN HOUR 

WITH FRIENDS 
AT YOUR LEISURE 


DESTINATION: 

CAMPO 


www.CampoEnoteca.com 




BEST RIBS ^BBQ 

EVERY YEAR FOR 


I n 


^RIBSV 


BEST WINGS! 


6 * 7 - 74*7 

837 SECOND ST 
MANCHESTER 
RIBSHACK.NET 
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Beer lesson 


The difference between lagers and ales 


By Stefanie Phillips 

food@hippopress.com 

I love wine, but sometimes I like to take 
a break and foeus on beer. Like wine, beer 
is seasonal for me. In the summer months, I 
want to sip on white wines and light, sum- 
mery beers. But in the eooler months of fall 
and winter, I want something with more 
weight and depth, be it bigger, bolder red 
wines or a heavier brew. 

I eonsider myself a beer noviee so I always 
look forward to an opportunity to learn more 
about it. This week, I deeided to researeh 
some popular beer styles to figure out how 
they are made and how they are identified. 

Some of you may know this already, but 
aeeording to Bryee Eddings, beer eolumnist 
on AboutFood.eom, all beer fits into one of 
two eategories: ale or lager. There are a few 
“hybrid styles,” but Eddings says they ean 
aetually be identified by the yeast used in the 
fermenting proeess. 

The beer-making proeess starts with 
the yeast, and this is where the difierenees 
between an ale and a lager begin. Ale yeasts 
fioeeulate, or loosely gather, at the top of the 
fermentation tank, preferring temperatures 
from 60 to 72 degrees. Lager yeasts like low- 



Courtesy photo 


er temperatures in the 46- to 5 5 -degree range 
and hang out eloser to the bottom of the fer- 
mentation tank. Lager yeasts ferment more 
aggressively, aeeording to Eddings, and leave 
behind less residual sweetness, where ale 
yeasts leave more. 

This is just one difierenee. Not surpris- 
ingly, brewing teehniques eome next. After 
fermentation, ales are typieally aged a few 
weeks at temperatures ranging from 40 to 55 
degrees Fahrenheit. Lagers are aged at mueh 
lower temperatures, typieally ranging from 
32 to 45 degrees, and for a period of months. 


This proeess is ealled lagering and results in a 
elearer, eleaner beer. 

Eddings breaks it down this way: Lagers 
are made in eold temperatures, effieiently, 
while ales are made in warmer temperatures 
and are eomplex. These subtle difierenees in 
the proeess yield two very different produets. 
Lagers are usually elean, refreshing and light- 
er in aromas and flavor. Ales are fiavorful and 
eomplex, served less eold than lagers and are 
usually more aromatie. 

So if you’re wondering which category your 
favorite beer falls under, here are some hints. 
The ale style includes barley wine, any beer 
with “ale” in the name like India pale ale, brown 
ale, porter, stout and wheat beer. The lager style 
includes bock, Oktoberfest and pilsner. Not 
every beer label clearly defines the product’s 
style. Some are more obvious than others. 

After learning this information, I realized 
I am mainly an ale drinker, as my favorites 
are wheat beers, finit beers and shandy s. This 
time of year, I am all about a Pumpkinhead 
with a cinnamon sugar rim. However, if I am 
in the mood for something lighter. I’ll typi- 
cally reach for a lager. The lager category 
includes the common favorites of Bud Light, 
Coors Light and Pabst Blue Ribbon. 



According to a list on GreatBrewers.com, 
ales seem to be more popular overall in the 
United States. In the top 10 are Dogfish Head 
90 Minute IPA, Dogfish Head 60 Minute IPA, 
Guinness (lager). Stone Arrogant Bastard Ale, 
Sierra Nevada Pale Ale, Rogue Dead Guy 
Ale, New Belgium Fat Tire, Samuel Adams 
Octoberfest (lager). Magic Hat #9 and Stone 
IPA. I am guessing this is not the case every- 
where, though, as Germany is known for both 
its ales and its lagers. 

If you are looking to experience the dif- 
ferences first-hand, beer writer Ryan Sloan 
suggests buying a pale ale, imperial stout, pil- 
sner and doppelbock at a store that sells singles 
(Bert’s Better Beers, Barb’s Beer Emporium, 
Hannaford). This gives you a variety: a pale 
hoppy beer; a dark, malty ale; a pale, hoppy 
lager and a dark, malty lager. Compare and 
contrast all of the beers’ color, strength and 
flavors. Sloan says here, the terms ale and 
lager don’t mean much. When tasting, note 
the flavors of each style. Here is where lagers 
tend to be cleaner tasting, while ales can be 
described as fruity or spicy and it doesn’t have 
to be a finit beer to have these qualities. These 
flavors come from the yeast and develop that 
complexity not typically found in lagers. M 



Seasonal Menu Specials 


Warm Pretzel w/ Cheddar Beer Sauce 
Bratwurst and Knockwurst 
Turkey Pumpkin Chili 
Harvest Stir Fry 
Pumpkin Raviolis 
Pomegranite Apple Sangria 
Autumn Pork Filet 


Apple Pie Mudslides 
Fallfest Cheesecake 
Homemade Pumpkin Donuts 



'ipood 'Drink 
pedals Every Day! 



^17 Depot St., Concord, NH> 228-01 80 
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DRINK 



Bottles for the budget-conscious wine-lover 

This week, weTl prepare for ehillier 
temps with two red blends. 

The 2011 Le Pigeoulet en Provence Vin 
de Pays De Vaucluse from Kermit Lyneh 
(we got it for $17.99 on sale a few months 
baek, regularly prieed $20.99) is a dark- 
purple-eolored blend: 80 pereent grenaehe, 
10 pereent syrah, 10 pereent einsault. The 
velvety nose had notes of stewed plum and 
wood. The pluminess earned through to 
the flavor, where we tasted a kind of youth- 
fulness — fresh with hints of white plum. 

The 2012 Crimson Monterey County 
Red from Stephen Vineent Wines ($14.99) 
is a red-red violet wine. It had a nose that 
brought to mind sour eherry — an aroma 
that earned through to the flavor, where 
we also deteeted blaekberries and hints 
of eedar, spiee and white pepper. This dry 



wine was a bit tight at first and had a lot of 
what one of us e ailed “Freneh” eharaeter- 
isties: namely, that the wine, while bright, 
was not fruity. 

Each week in “Red, White & Green, ” the 
wine-lovers taste red and white wines that 
sell for not too much of the green, less than 
$20. The goal? To find a good bottle without 
breaking the bank. Unless otherwise noted, 
the prices listed are what you 7/ find the bot- 
tles selling for at the New Hampshire Wine & 
Liquor Outlet. M 


Weekly Dish 

Continued from page 36 


trip to Sonoma, Calif, and four one-day Walt 
Disney World Park Hopper tickets, just to 
name a few. Grape Explorations wine tasting 
and auction benefit for The Granite YMCA 
will be on Wednesday, Oct. 15, from 6 to 8 
p.m. at the Radisson Hotel Armory, 700 Elm 
St., Manchester, and will benefit the Y’s 
annual campaign. Reach Out for Youth and 
Families. Tickets cost $50 in advance, and 
$60 at the door. Visit graniteymca.org/dona- 
tions/winetasting.php. 

• Beer and wine dinners: A Samu- 
el Adams beer dinner on Wednesday, Oct. 
8, will pair a different Samuel Adams brew 
with each course (like Rebel IPA with roast- 
ed pumpkin soup, Sam Adams Larger with 
veal schnitzel and OctoberFest with brat- 
wurst and sauerkraut, also boiled in the brew 
itself) at The Peddler’s Daughter in Nashua. 
Dinner begins with a reception at 6:30 p.m., 
followed by the first-course at 7 p.m., with a 
stein hoisting competition after dinner. Res- 
ervations are required and tickets cost $45 
(tax and gratuity not included). The Peddler’s 
Daughter is located at 48 Main St., Nashua. 
Call 821-7535. Then on Thursday, Oct. 9, at 
6:30 p.m., Bedford Village Inn will be hosting 
a wine dinner with pairings of Fritz Winery’s 
Underground wines. The four-course wine 
dinner costs $85 (tax and gratuity not includ- 
ed). Reservations required. Bedford Village 
Inn is located at 2 Olde Bedford Way, Bed- 
ford. Call 472-2001. 


• More beer, plus chili: Spice up the week- 
end during the Powder Keg Beer & Chili 
Festival on Saturday, Oct. 4, at Swasey Park- 
way in Exeter. The third annual tasting event 
will include chilis from local restaurants, 
like 11 Water Street, 900 Degrees, Ash- 
worth By The Sea, Cork & Keg Grill, The 
Stone Church, The Riverworks Restau- 
rant & Tavema, brew pubs like Earth Eagle, 
7th Settlement, and more. Then cool off the 
heat with brews from Angry Orchard, May- 
flower Brewery, Samuel Adams, Shipyard, 
Stark Brewing Company, Tenth and Blake 
Beer Co., The Traveler Beer Co., 603 Brew- 
ery, Dogfish, 7th Settlement, just to name 
a few. The event runs from noon to 4 p.m. 
VIP admission begins at 1 1 a.m. Tickets cost 
$40 for general admission, $50 for VIP. Visit 
powderkegbeerfest.com. 

• Wine from the barrel: Learn about local 
Lakes Region wines during the annual Lakes 
Region Barrel Tasting Weekend. Guests can 
visit each of the participating wineries from 
11 a.m. to 5 p.m. on both Saturday, Oct. 4, 
and Sunday, Oct. 5. Visit any of the winer- 
ies and purchase a Barrel Tasting 2014 wine 
glass for tasting (cost $12) to sample the wine 
at each winery. Visit a couple or try them all, 
including Coffin Cellars, Gilmanton Winery, 
Sap House Meadery, Haunting Whisper Vine- 
yards, Hermit Woods Winery and Newfound 
Lake Vineyards. Visit hermitwoods.com. A 


Food classes/workshops 

• FEASTING FROM OUR 
LOCAL FARMS Thurs., Oct. 9, 
from 6:30 to 8:30 p.m. at Beaver 
Brook Nature Center (117 Ridge 
Road, Hollis, 465-7787, beaver- 
brook, org) with ehef Liz Barbour 


of the Creative Feast. Discussion 
and cooking demo on sourcing 
locally and seasonally. Cost $22. 
Registration required. 

• CAPTURING THE HERB- 
AL HARVEST Mon., Oct. 13, 
at First Congregational Parish 
House, 10 Union St., Milford. 


Milford Garden Club meeting, 
coffee and eonversation at 9 a.m., 
followed by business meeting. 
Speaker Betsy Williams presents 
talk on harvesting herbs and pres- 
ervation methods starting at 10:30 
a.m. Free and open to the public. 
Includes tasting and recipe sheets. 





SATURDAY & SUNDAY 


Visit six wineries, taste young wines 
directly from oak and stainless steel 
barrels, meet wine makers and 
tour wine making facilities. 


COST: Participants must purchase 
a commemorative 2014 Barrel 
Tasting Wine Glass, $1 2.00 


VN/vNfW.hermitwoods.com/events/barre/. 


Sponsored by: 


jmja^ 


Code #1049 •750ml 

RETAIL PRICE $5.99 


AVAILABLE at select^^^ 


094286 
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Index 


|CDs pg50| 


• Charles Lloyd, 
Manhattan Stories A 

• Minus the Bear, Lost 
Loves A 


IBOOKS pg52| 


• The Call of the Farm 
C- 

• Top 10 

• Children’s Room 

• Out Next Week 
Includes listings for lec- 
tures, author events, book 
clubs, writers’ workshops 
and other literary events. 
To let us know about your 
book or event, e-mail Kel- 
ly Sennott at ksennott® 
hippopress.com. To get 
author events, library 
events and more listed, 
send information to list- 
ings@hippopress.com. 
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POP CULTURE 

MUSIC, BOOKS, GAMES, COMICS, MOVIES, DVDS, TV AND MORE 

Charles Lloyd, Manhattan Stories (Resonance Records) 

The backstory of this two-disk set, 
wherein the Memphis-born avant-jazz 
sax/flute-player leads up the previously 
unreleased eombo that ineluded guitar- 
ist Gabor Szabo, bassist Ron Carter and 
drummer Pete La Roea, is as interesting 
as its meandering, self-exploring musie. 
I’m shy to admit the 6-year-old Res- 
onanee imprint is news to me, a label 
skippered by George Klabin, who was 19 
in 1965, when he himself professional- 
ly taped the 40-odd-minute-long Judson 
Hall set on display here. Both Judson Hall 
and the more intimate Slug’s (featured on 
the seeond, more relaxed-sounding disk) are long defunet, but the fidelity here is 
razor sharp in eapturing Szab6 before he’d hit it big, in the same year Lloyd him- 
self shot to million-seller sueeess with the group that eo-starred Keith Jarrett. The 
interplay here between sax-mode Lloyd and Szab6 is of eourse very different from 
the Lloyd/Jarrett thing; they spill over eaeh other gleefully, ambivalent to the disso- 
nanee (there’s a lot of that; it was ’65 mind you), partieularly in the garbled “Slug’s 
Blues.” Two versions of “Lady Gabor” here, if that matters to you, eloeking in at 24 
minutes altogether, the eenterpieee vibe involving Lloyd’s flute making humming- 
bird patterns over Carter’s workaday bass. A — Eric W Saeger 

Minus the Bear, Lost Loves (Dangerbird Records) 

Ever a beacon of something-or-oth- 
er for people who’ve given up on this 
generation of musicians, this Seattle neo- 
prog-rock troupe has quietly made a home 
for itself in the top 50 Billboard rock LP 
charts. Its main strength is guitarist/singer 
Jake Snider, who’s been blessed with the 
sort of artistic carte blanche that allows 
him to add weird noisy things to the 
band’s not-very-hooky song structures, 
making him part Eddie van Halen, Nels 
Cline and even John McLaughlin when in 
look-at-me mode. He’s earned the right to 
be a rock star, absolutely, even if it’d be 
cooler to see him with one or two guys who are a little unhinged — Cole Alexander 
of Black Lips, maybe, someone like that. But as is, MtB is a fantastic band, mak- 
ing whiz-bang sound-pyrotechnics relevant to the Kardashian millennium. The most 
powerful tunes are always at the No. 3 spot on the tracklist, and here it’s “Broken Chi- 
na,” where Snider wrings some dmnken-midget sounds out of his guitar, although the 
loops on “The Lucky Ones” ain’t hay either. “Patiently Waiting” is the first sign I’ve 
heard that these guys really do desire a paycheck, what with its mumbled, uneventful 
bedroom soul. But they do deserve to eat, so there. A — Eric W. Saeger 


PLAYLIST 


A seriously abridged compendium of recent and future CD releases 

• Point of Order Dept: I know for a fact that a lot of people 
wonder why I keep getting free music promos sent to me even 
though I’m such a crab most of the time. Fact is, I have no idea. 
Maybe they don’t read the reviews, like they figure their job is 
done when they feel safe in assuming that their client’s CD is in 
the hands of the biggest weekly paper in New Hampshire, you 
know, like “Check!” Somebody reads this, because they wigged 
out last year because I used the word “hipster” once too often 
when insulting their client’s refried wimpy nonsense. Appar- 
ently, one can identify suckage but it’s not cool to use the “H” 
word, which I plan to keep using because it saves a lot of adjec- 
tive space. Of course, she does keep sending me stuff (bad boys 
are irresistible), and where necessary I insult it as prescribed in 
the guidelines of the Crabby Reviewers Guide. 

Meantime, I do have to give “props” (are people even using 
that stupid expression anymore, or has it gone the way of 
“groovy” like it deserves?) to Erika T., who got stuck handling 
Midge Ure, whom I insulted a month or so ago, mostly because 
his ego really needs it for health reasons. Erika is in L.A., living 
in a 250-square-foot apartment, just so she can be in show biz and 
go to free Bonnaroos or whatever she gets out of this nightmarish 
nonsense. She saw my review and inserted some LOLs into her 
email mock-scolding me for my insults; she had a good sense of 
humor letting me know I was caught red-handed dissing Midge. 
Pretending to be an Internet newbie, I wrote back: “I didint write 
it it was my friend stole my computer I waz hacked at work I 
called the police to arrest my friend but he was out at the movies 
I will let u know.” This ruse didn’t work, and now we’re cyber- 
friends. Modern life is jolly complicated, it really is. 

• It’s officially holiday shopping season as far as the record com- 
panies are concerned, which means the deluge of new CDs begins 
next week. The new albums I expect to be awesome include Zola 
Jesus’s Taiga, Bass Drum of Death’s Rip This, and of course 
Minus the Bear’s Lost Loves, which I hope to review elsewhere 
on this page, depending on if I’m on good terms with their PR 
person, I forget (UPDATE: yes, score). Portland, Oregon, synth- 
indie band Wampire releases its second album. Bazaar, also, so 
that might be OK, who knows. Jackson Browne is under the 
impression that people still care about 1970s pop, so he’ll release 
Standing in the Breach. If you’re 1 1 years old and enjoy listening 
to utter garbage, emo-punk posers Yellowcard and New Found 
Glory have new LPs. Much more to come, as the Christmas dec- 
orations suddenly fill up your local Walmart, making you wish 
modem life wasn’t so jolly complicated. — Eric W Saeger 
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HIPPO I OCTOBER 2 - 8, 2014 I PAGE 50 








POP 

Stories of survival 

Author Michael Tougias talks survival lessons 


By Kelly Sennott 

ksennott@hippopress.com 

Michael Tougias has written six real-life 
survival books, one of whieh, The Finest 
Hours, is being made into a Disney movie. 

So, naturally, the Massaehusetts-based 
writer has learned a thing or two about 
survivors and their defining ehar- 
aeteristies. They ean often break 
down tasks — or survival plans 
— into small inerements. They 
ean foeus on one half hour, one 
task at a time, and they ean do it 
alone. 

“[Survivors] eome in all 
shapes and sizes. Most people 
think good survivors have to 
be in great shape, but that’s not 
always the ease,” said Tougias in a phone 
interview. “What I found, when I drilled 
into their baekgrounds, is that they’re all 
kind of independent. . . . They had experi- 
enee doing things on their own, and they 
didn’t feel overwhelmed when, on their 
own, they had to make life and death deei- 
sions time and time again.” 

He has a leeture dedie ated to that very 
idea ealled “Survival Lessons: Deeision- 
making Under Pressure,” but at the time of 
the eall, Tougias was in the midst of a dif- 
ferent speaking tour. He was promoting his 
most reeent book. Rescue of the Bounty: 
Disaster and Survival in Superstorm San- 
dy, and his book-turned-film The Finest 
Hours, whieh eomes out in 2015 and stars 
Chris Pine and Casey Affleek, among oth- 
ers. He stops in Coneord Wednesday, Oet. 
8 . 

How does he know whether a survival 
story is worth telling? He gives it a test: He 
asks himself whether he might have man- 
aged the save had he been on the erew. 

“If the answer is ‘No way,’ then I want 
to meet these people and find out how 
the heek they did it,” Tougias said. “I’ve 
written a eouple of history books, but the 
beauty about these is that you ean aetually 
interview the people involved.” 

He was prompted to write Rescue of the 
Bounty after reading and watehing news 
reports about the HMS Bounty’s sinking 
and Coast Guard reseue during Sandy in 
2012. Modeled after the original 16th-een- 


Meet Michael Tougias 


Tucker Free Library, 31 Western Ave., 
Henniker: Sunday, Oct. 5, at 2 p.m. 
Concord Auditorium, 2 Prince St., 
Concord: Wednesday, Oct. 8, at 7:30 
p.m. 

Visit : michaeltougias . wordpre ss.com, 
michaeltougias . com 


tury tall ship, his HMS Bounty had been 
built in 1960 for the film Mutiny on the 
Bounty and featured in two Pirates of the 
Caribbean movies. It shouldn’t have been 
out in the storm. 

“I kept wondering why this tall ship was 
out there in the oeean during a hurrieane,” 
he said. “There was also a doeumentary on 
the Weather Channel that really 
intrigued me — they interviewed 
the pilots who tried to do the res- 
eue. ... I saw this had more twists 
and turns than most stories.” 

To move the projeet along, he 
ealled Doug Campbell, a Pulitzer 
Prize-nominated journalist whose 
work Tougias had been reading 
for years. The ship sank in Oeto- 
ber, and they began researeh in 
January, with Campbell attending the Coast 
Guard hearings and Tougias ealling the sur- 
vivors, reseuers and their families. 

“We wanted the book to eome out while 
people still remembered Hurrieane Sandy 
and how bad it was,” Tougias said. 

Tougias says the sail happened beeause 
of overeonBdenee, an underestimation of 
Sandy and an unwavering faith in Cap- 
tain Robin Walbridge. The plan was to sail 
around the storm; needless to say, it didn’t 
happen. 

The book spans five full days, start- 
ing with the ship’s departure and moving 
through the storm as Sandy beeomes worse 
and worse. It takes off when the ship eap- 
sizes and the erew are thrown overboard. 

Of the 16 erew members, 14 survived. 

“It was a semi-miraele they were able 
to reseue 14. They were in the middle of 
a hurrieane and it was night,” Togias said. 

All details were derived straight from the 
interviewees. 

“My mantra when I’m writing is to keep it 
fast-paeed, to make the reader feel like he’s 
on the ship with the reseuers,” Tougias said. 
“All the events are true and everything has 
been eonfirmed. When I write about a swim- 
mer getting swept away a eouple of times, I 
had him [that swimmer] review every word 
for aeeuraey. . . . Our job is to make it so the 
reader is on the edge of his seat.” 

It was the writers’ intentions that the 
book move like a novel, eomplete with dra- 
ma, suspense and gripping tension, that it 
be not only informative but also entertain- 
ing — einematie, even. 

He’s hoping for the same effeet during 
his upeoming presentations, whieh will 
inelude slides and stories. 

“I want it to be like watehing a mov- 
ie, with me giving the behind-the-seene 
details. It’s very different from what a lot of 
authors do,” Tougias said. iH 
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Daytime Special: 


1-Hour Massage $50! 
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A Paw Above The Rest 

Located inside the Annerican K9 Country facility we 
provide top notch care and primping for your pet 


Call and set up at time to pamper your pet 

(603) 472-7282 ^ American K9 Country, Inc. 

www.AmericanK9Country.com ^ ' Amherst, NH 


• Full Service Grooming Salon for Cats 
and for Dogs 

• Over 6o Yrs Combined Experience! 

• Pet & Show Clips 

• Hydro Spa Bathing System 






GET YOUR 




HOLIDAY 


CARDS 


FROMHIPPOPRINTS 


Send us a family photo to create o 
truly memorable holiday card your 
friends and family will love. 
Packages of cards and monogrgrames 
envelopes start at $35 



CALL US TODAY: 603-625-1855 X33 
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POP CULTURE BOOKS 



ANNUAL SKI & 
SNOWBOARD SALE 

November 1®* • 9^™ - 3^™ 
Gunstock Mountain Resort 
Route llA, Gilford m 


OVER A MILLION DOLLARS 
of NEW inventory from 
area ski shops spread out 
over three floors. 


Consignment Drop Off 
October 31^ from 4 -7:301”" 

at the Gunstock Main Lodge 
Then Stay to Shop! 


Get your skis, poles, 
snowboards, helmets, 
boots, jackets, and more... 

Cash, Check, and Charge Accepted. 

GunstockSkiClub.com 

HFind us on Facebook! liGunstock Ski Club 




With the change of seasons 
comes the need to 

refresh your skin 

with a facial that's right for 

you! 

Anti-Aging Facials • Microdermabrasion 
Ultrasonic Facials - Acne Relief Facials 
Non-Surgical Face Lift 
Vitamin C 4 Layer Facial 



IMAGE Official Skin Care 
1 s K I N c A R E Line for Miss USA 


|neSkin^jgAg^Studim 
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The Call of the Farm, by 
Rochelle Bilow (The Experiment 
Publishing, 270 pages) 

In the introduction to her new 
memoir, Rochelle Bilow recounts 
a story from childhood that is 
intended to convey that she was a 
foodie from the age of 6. Instead, 
it just conveys that she was a brat. 

“We are all out of granola,” her 
mother says, responding to young 
Bilow’s breakfast request. The child replies 
forcefully, “But. I. Want. It.” and then pro- 
ceeds to scream “I want granola” and throws 
her shoe across the room. 

“Everything turned out okay in the end; I 
probably ate some apple with peanut butter or 
equally tasty thing after calming down, and 
then went about my day,” Bilow writes in a 
“wasn’t I adorable?” voice. 

In reality, everything did not turn out OK 
in the end, because the child who Wanted It 
Now grew up to be an adult who still Wants It 
Now. Only now, instead of throwing a shoe, 
she writes a book to express her outrage. 

The Call of the Farm is a literary shoe- 
throwing, an elegant tantrum disguised as a 
memoir. While it is a serviceable account 
of a year spent on a Community Supported 
Agriculture farm, it is too messy, too ado- 
lescent, too self-indulgent to be enjoyed by 
anyone other than the author’s family and 
Millennial friends. Her family may not even 
enjoy it, stained as the book is with irrele- 
vant sexual encounters between Bilow and 
the shaggy-haired farmer with whom she 
becomes obsessed. It could be 9V2 Weeks on 
a Farm, except that Bilow stays a year and, 
unlike Kim Basinger’s equally obsessed film 
character, never grows the spine needed to 
slough the bad boy off 

Bilow, 25 when her story begins, is a food 
writer who attended culinary school and later 


cooked at a Manhattan restaurant. 
But she was supplementing her 
writing with receptionist jobs when 
she accepted an assignment to 
write about a CSA farm, Stonehill, 
in Syracuse, N.Y. An hour into her 
first visit there, Bilow felt “a deep 
urge to be smack-dab in the mid- 
dle of it all, surrounded by chickens 
and cows and pigs and knee-deep 
in manure, and I had no idea why.” 

The “why” comes soon enough, a scant 
four pages later, when she meets Ian, whose 
high cheekbones, freckles and nose ring fill 
her with “intoxication and excitement.” 

“Maybe I was completely crazy, but I very 
much wanted this man’s presence around 
me,” she writes of their first five minutes 
spent together working in a cold bam. 

Unchecked by reason, love can move quick- 
ly, but for the impulsive Bilow, love doesn’t 
mn — it sprints. The pair are naked together 
by page 30 and she’s accepted a job at the farm 
by page 5 1 . By page 86, just past the first crop 
of recipes (maple pots de creme, and yogurt- 
marinated chicken with mint), Ian is already 
whining that Bilow has too much passion for 
him, and he has too little for her. Uh-oh. When 
ardor meets reticence, it rarely resolves like 
when Harry met Sally. 

To Ian’s cooling, Bilow responded like she 
has her whole life (But. I. Want. It!), and Ian is 
too sexually in thrall to her nubile charms to do 
the smart thing and leave. And so, the hapless 
reader wanting to learn how to make butter, 
or how to reconcile a tender heart with the 
slaughter of chickens, is unwillingly dragged 
along for an excmciatingly long and agoniz- 
ingly bumpy ride to the ultimate resolution. 

There is a small tension: Do we want Bilow 
to dump Ian, a waffling man-child who talks 
sensibly about the evolution of relationships 
but then succumbs to provocations as flimsy 


as a new dress? Or do we want Ian to dump 
Bilow before she can piteously mewl “Don’t 
leave me!” and rhapsodize over the pleasures 
of body odor again? (That’s no exaggeration: 
In her account of a night out while attend- 
ing a Northeast Organic Farming Association 
conference, Bilow gets a laugh from friends 
by saying, “Every time I smelled cologne, I 
knew I had gotten lost. So I’d go somewhere 
else on the dance floor and smell B.O. and be 
like, ‘Okay, I’m back with my people.’”) 

Apart from the too-much-information rev- 
elations that come too often. The Call of the 
Farm suffers from a dearth of story arc, of 
plot. Bilow sees the farm, joins the farm, and 
works on the farm, but very little happens 
beyond the excmciatingly ordinary. Other 
than the constant romantic upheaval, there 
is no heroic stmggle to endure or win, and 
the major challenges she faces — dropping 
an expensive German crock, losing control 
of a pair of draft horses — are minor mis- 
haps easily resolved. Bilow’s unwillingness 
(or inability) to engage in more challenging 
thought is displayed in her brief treatment of 
the spring chicken slaughter, in which she 
confesses to not experiencing much at all. 

“I wish I could say I felt a strong emotion- 
al, visceral reaction to the procedure — I very 
much wanted to — but all I could think, as 
I watched the birds go from live to dead to 
finally, quite positively dead, was how very 
efficient it all was, and how we were doing 
a good job of getting things done. The most 
striking thing, I suppose, was the blood.” 

The book is intrinsically bad, just a remind- 
er that some things, like having children, 
getting married or writing a book, are best 
done after age 30. Bilow is a capable writer 
like many of her generation who need a lit- 
tle extra marinating in wisdom before taking 
their thoughts public. C- 

— Jennifer Graham dth 
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CHILDREN’S ROOM 


OUT NEXT WEEK 


A weekly recommendation from the Concord Public Library 

Horton and the Kwuggerbug 
and More Lost Stories 

by Dr. Seuss, 2014 

T he four stories in this book were originally 
published in Redbook magazine in the 
1950s and have never before appeared in book 
form. Some eharaeters and plaees in these 
stories will be familiar, and the writing is pure 
Seuss. This book is ehoek-full of rhyming and 
fun — kids will enjoy it, yes, every last one! 



Some Luck 

By Jane Smiley 


SOME 

LUCK 

JANE 

SMILEY 


Hits shelves: Oct. 7 

Author best known 
for: A Thousand Acres 


One-sentence 
review: “The saga of 
an Iowa farm family 
might not seem like an exciting premise, 
but Smiley makes it just that, conjuring 
a world — time, place, people — and 
an engaging story that makes readers 
eager to know what happens next.” — 
Publishers Weekly 
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Book Report 

• Gone Girl film and 
author talk: Red River 
Theatres, 11 S. Main St., 
Coneord, hosts a speeial 
sereening of Gone Girl (R, 
2014) on Thursday, Oet. 2, 
at 7 p.m. (a day before the 
aetual release!), whieh is 
based on the globally best- 
selling book by Gillian 
Flynn. After the sereening, 
there will be an on-sereen 
Q&A and diseussion 
between Flynn and Peter 
Travers. This event is part of the New York Film Crities 
series; tiekets are $15 per person. Call 224-4600, visit 
redrivertheatres . org . 

• Writers wanted: The Nashua Publie Library hosts a 
Loeal Author Night Thursday, Dee. 4, from 7 to 8:30 p.m. 
That evening, authors ean talk about, sign and sell their 
works to loeal book lovers; those authors who would like 
to reserve a spaee at the event should register at tinyurl. 
eom/npldiseussion or eall Carol Luers Eyman at 589- 
4610 or email her at earol.eyman@nashualibrary.org. 

• Local works: Goffstown resident Steve Hobbs 
reeently wrote and published a book ealled New Hope, 
whieh the writer deseribes as part thriller, part murder 
mystery, part eoming-of-age novel that takes plaee dur- 
ing the 1980s in a quirky Maine town ealled New Hope. 
Hobbs wrote the book while unemployed and reeover- 
ing from shoulder surgeries; learn more about his book 
at hobbspond.eom. 

• My Next Bad Decision: Manehester-based writ- 
er and loeal teaeher Nate Graziano (nathangraziano. 
eom) has written another eolleetion of new and seleeted 
poems from 1999 to 2014. The eolleetion, to be pub- 
lished Oet. 7 by Artistieally Deelined Press, is ealled My 
Next Bad Decision. Graziano, who has an MFA in fie- 
tion writing from UNH, reads at a triple author event at 
Gibson’s Bookstore, 45 S. Main St., Coneord, on Thurs- 
day, Oet. 9, at 7 p.m., with Erie Sehonkwiler {Above All 
Men) and Tim Horvath {Understories). 

— Kelly Sennott M 



Books 


Author events 

• DAN SZCZESNY talks about 
his new book, The Nepal Chron- 
icles, at Red River Theatres, 11 
S. Main St., Concord, as part of 
a multi-media presentation with 
climber Jake St. Pierre on Thurs., 
Oct. 2, at 6:30 p.m.; at the Goff- 
stown Public Library, 2 High St., 
Goffstown, Tues., Oct. 14, at 6:30 
p.m.; at Meredith Public Library, 
91 Main St., Meredith, on Thurs., 
Oct. 23, at 6:30 p.m.; at Toadstool 
Bookstore, 222 W. St., Keene, 
Sat., Nov. 1, at 4 p.m.; at Han- 
cock Town Library, 25 Main St., 
Hancock, Thurs., Nov. 6, at 7 p.m. 
He talks about The Adventures of 
Buffalo and Tough Cookie on Fri., 
Oct. 17, at 7 p.m., at Whipple Free 
Library, 67 Mont Vernon Road, 
New Boston. Visit buffaloand- 
toughcookie.wordpress.com. 


• DEBORAH CROMBIE talks 
about To Dwell in Darkness at the 
Concord Public Library, 45 Green 
St., Concord, on Thurs., Oct. 2, at 
7 p.m. Presented with Gibson’s 
Bookstore. Call 224-0562, email 
michael@gibsonsbookstore.com 
to have a copy put aside to be 
signed. 

• NICK BUNKER talks about 
An Empire on the Edge: How 
Britain Came to Fight America 
on Fri., Oct. 3, at 7 p.m., at Gib- 
son’s Bookstore, 45 S. Main St., 
Concord, gibsonsbookstore.com, 
224-0562. 

• DAVID ELLIOT gives a poetry 
workshop for kids on Saturday, 
Oct. 4, at 6 p.m., at the Exeter 
Town Hall, 9 Front St., Exeter, 
presented in part by Water Street 
Bookstore. 

• DALE COYE talks about 
On the Road to Peace Through 


Seven Sacraments at the Toad- 
stool Bookshop, 12 Depot Square, 
Peterborough, 924-3543, on Sat., 
Oct. 4, at 1 1 a.m. 

• JOHN HOLLAND AND ANN 
HENTZ book signing/lecture for 
Spirit Messages Daily Guidance 
Oracle Deck and The Psychic 
tarot for the Heart Oracle Deck at 
Barnes & Noble, 235 DW High- 
way, Nashua, Sat., Oct. 4, at 2 
p.m. 

• BRENDAN DUBOIS visits 
Exeter Public Library, 4 Chestnut 
St., Exeter, to discuss Fatal Har- 
bor Tues., Oct. 7, at 7 p.m. 

• ROGER STONE signs his new 
book, Nixons Secrets: The Truth 
about Watergate and the Pardon, 
at Nashua Barnes & Noble, 235 
DW Highway, Nashua, 888-0533, 
on Wed., Oct. 8, at 6 p.m. 

• HANK PHILLIPPI RYAN 
talks about Truth Be Told on 
Wed., Oct. 8, at 7 p.m., at Gib- 
son’s Bookstore, 45 S. Main St., 
Concord, gibsonsbookstore.com, 
224-0562. 

• R.J. PALACIO bestselling 
author visits Water Street Book- 
store, 125 Water St., Exeter, Wed., 
Oct. 8, at 6 p.m., to talk about his 
book Wonder. Limited number of 
tickets available, $3 each, portions 
go to anti-bullying group. Stand 
Up New Hampshire. 

• MICHAEL TOUGIAS tells the 
tale of the sinking of the tall ship. 
Bounty, and the soaring efforts of 
the U.S. Coast Guard helicopter 
rescue team, which is detailed in 
his book. Superstorm Sandy: The 
Bounty on Wed., Oct. 8, at Con- 
cord City Auditorium, 2 Prince 
St., Concord, Wed., Oct. 8, at 7:30 
p.m. Part of the Walker Lecture 
Fund, the event is free, but seating 
is first-come, first-served. 

• ERIC SCHONKWILER, TIM 
HORVATH, NATHAN GRA- 
ZIANO talk about their books 
Above All Men, Understories and 
My Next Bad Decision, respec- 
tively, on Thurs., Oct. 9, at 7 p.m., 
at Gibson’s Bookstore, 45 S. Main 
St., Concord, gibsonsbookstore. 
com, 224-0562. 

Lectures and discussions 

• FROM KATHMANDU TO 
EVEREST: MARRIAGE, CUL- 
TURE AND MOUNTAINS IN 
THE HIGHEST PLACE ON 
EARTH presentation by travel 
writer Dan Szczesny and moun- 
tain climber Jake St. Pierre Thurs., 
Oct. 2, 6:30-9 p.m., at Red River 
Theatres, 11 S. Main St., Concord. 
Call 224-4600. Free event, reser- 
vations recommended. 

• TREASURE FROM THE 
ISLES OF SHOALS: HOW 
NEW ARCHAEOLOGY IS 
CHANGING OUR HISTORY 
presentation by Nathan Hamil- 
ton Thurs., Oct. 9, at 6:30 p.m., 
at Hooksett Public Library, 31 
Mount Saint Marys Way, Hook- 
sett, 485-6092. Free. 


KANGLE 

Spa 


Wellness Spa & Sauna 

Experience the ultimate in 
Relaxation with Asian Body 
Work Back Walk and Sauna. 



WALK-INS WELCOME 

7 DAYS A WEEK 
9am-11pm 

FREE SAUNA 
978 - 777-3988 

325AN.MainSt.(Rte.114) 
Middleton, MA 01949 


Cj&Cs really cto 
JixstwaTvtto 
fiave fUM C 
Cut. Color. SiyCe 

xHT£rLyaxm£rvtt^ ^ 

itpocatypse 

barbering5-cosmetology| 

an www.Hairpocalypse.com 

gf Tues-Fri ‘tU 8pm • 603-627-4301 
IH 904 Hanover Street, Manchester 





Se& tfcm a CeateCet 

IpM limt you, »em. 


we may be 


^0(1 CC Jlavc ^4/ 

Fast, Free & Accurate offers for your jewelry. 


Our Reputation. Voted Region’s best 
19 consecutive years! 

Convenience. We’re open 6 days a \ 
and have evening hours on Thursdays! 


Knowledge. We have GIA Graduate 
Gemologists, an Accredited Jewelry 
Professional, a Numismatic [Coin] 

Specialist Experienced & Professional 
Jewelry, Watch, Coin & Diamond buyers 

on staff! - matter Of trust 

625-4653 • 1650 Elm Street AAanch ester, NH • Bellmans.com • facebook.com/bellmanjewelers 

"71-66-A Presentation Silver, Teapot, Indonesian" photo courtesy of the Naval History and Heritage Command. Collection of Curator Branch. ggggg 



For more classes and information: 

NHTradeSchool.com 

622-6544 

7 PERIMETER RD • MANCHESTER 


Dim n A HANDS-ON 

dUILU FUTURE 
TODAY WITH US. 


NH School of Mechanical Trades 

Now Enrolling 

HVAC 

Oil Heat Technician 


Gas Heat Technician 
Gas, Plumbing & Electrical 


Facilities Maintenance 
Program 


Meet the Authors! 


October P 7m — Robin Black Randy Susan Meyers 
We Drawing' is Robin Blacks 

gorgeously written first novel. 

'Acddents of Marriage' by Randy 
Susan Meyers- an engrossing look 
at the dark side of marriage. 

October 7pm - Nick Bunker 

Nick Bunker presents Empire 
on the Edge: How Britain Came 
to Fight America. 


EMPIRE 

‘ OAf TWf ^ 


E D G E 




October y'' 7 pm - Hank Phillippi Ryan 

Join us as we welcome award 
winning journalist and mystery 
writer Hank Phillippi Ryan, 
as she presents the latest 
installment in her bestselling 
senes: Truth Be Told. 


CIBSON't 





Concord's Indie Bookstore since 1898. 

45 South Main St., Concord, NH . 
603-224-0562 * glbsonsbookstore.com | 
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400 Bedford Street 8 Willow Street 
Manchester, NH Salem, NH 

Manchester- Mi llyard Behind Tuscan Kitchen/Market 

623-2000 898-2000 

MorganStorage.com 


fORGAIM 


Urn! SELF 
STORAGE ^ 




■T^e Toadstool Bookshops- 


Sudden Li^ 

by Garth Stein 


Deadly Wandering 

by Matt Richtel 


From the author of The 
Art of Racing in the 
Rain -a 14 year-old boys 
attempts to save his family 
and a centuries-old ghost 
lingering to correct the 
wrongs of the past. 

Simon&Schuster 

(OurPrice$18.86) 



Texting while driving 
- the fatal tragedy and 
subsequent battle that 
led to bans being 
signed into law. This 
book will change your 
notion of multitasking. 

Wm Morrow 

(Our Price $23.19) 


A DEADLY 
WANDERING 


MATT R ^0% 


Good Gvidi in a Tir^ Vermont Village 

by Ellen Stimson 


W(Mm White Van 

by John Darnielle 




The author of Mud 
Season returns with 
another witty look 
at life in the North 
Country. Her memoir 
will leave you wishing 
she were your next- 
door neighbor! 

CountryrnenPr, 
(OurPrice$19.l6) 


“Welcome to Trace 
Italian, a game of 
strategy and survival! 
You may now make 
your first move.” A 
brilliant novel that 
unfolds in reverse. 

FSG (Our Price $19.20) 



LAIRD INSTITUTE 

of 



Proudly Invites You 
to Begin a New Career in the fields of 
Esthetics • Spa Nail Technology 

And Now 

MASSAGE THERAPY 




Learn how to create wellness through the power of touch. 
It all starts with a great education. 

Full and parttinne progranns available, 
start your journey today 

CLASSES STARTING 

October & November 
ComeTour NH’s Premiere 
Learning Center forTherapeutic Arts 

LAIRD INSTITUTE 

of o 





Ij^'^ 


981 Second St, Manchester NH, 03 1 02 1 603.625.6100 

Call or email to schedule an appointment I mfo@lairdmstitute.COm I lairdmstitute.COm 



HIPPO I OCTOBER 2 - 8, 2014 I PAGE 54 




POP CULTURE FILM REVIEWS BY AMY DIAZ 



The Equalizer 


The Equalizer (R) 

Denzel Washington very slow- 
ly kicks a lot of bad-guy ass in The 
Equalizer^ a movie that will be a lot of 
fun to watch at home on your couch. 

A trip to the refrigerator to look for a 
snaek, the inevitable five minutes spent 
reading something on your smartphone, a 
eonversation with your spouse about who’s 
driving whom where the next day — all of 
these things ean eomfortably nestle into the 
stretehes of nothing seattered throughout 
The Equalizer. 

Robert MeCall (Denzel Washington) has 
the kind of quiet, orderly, lonely life that, 
in movies, means a person is either a serial 
killer or some kind of ex-speeial forees CIA 
007 type. Even if you didn’t know it going 
in, we quiekly figure out that MeCall is the 
latter. Though he works at a big-box hard- 
ware store in the Boston area and lives alone 
in a nothing-speeial apartment, his diffieul- 
ty sleeping at night tells us he has A Past. 
He spends most of his sleepless nights read- 
ing the elassies at a 24-hour diner near-ish 
to his apartment. One of the regulars there 
is a young girl dressed in short skirts and a 
variety of wigs who ealls herself Teri (Chloe 
Graee Moretz). Bob has a friendly kind of 
aequaintanee with Teri, whose real name is 
Alina. He ehats with her about the books 
he’s reading, about her dream of a singing 
eareer and not at all about what they both 
know he knows is her job, whieh involves a 
pushy Russian boss and sleazy elients who 
show up in limos. One day, she shows up 
with a few bruises on her faee. A few days 
later, MeCall hears that she’s landed in the 
hospital. The first set of bruises, we learn, 
was from one of her Johns, whom she hit 
baek. The more serious injuries were from 
the pimp trying to demonstrate to Teri and 
the other girls who work for him what hap- 
pens when girls fight baek. 

MeCall — who we’ve seen help a 
eoworker (Johnny Skourtis) with his phys- 
ieal training for a seeurity guard job and 
later with an extortion raeket being run on 
his mom — ean’t let this kind of brutality 
stand. He finds Alina’s “boss” and offers 
him a ehoiee, the kind of ehoiee that ends 
with MeCall telling the bleeding pimp that 
he should have taken the money MeCall 
offered to buy Alina’s freedom. 

MeCalTs good deed, however, has eonse- 
quenees. Alina’s boss was a key man in an 
East Coast-wide network of Russian mob- 
led eriminal aetivity. Soon, a violent fixer 
(Marton Csokas) arrives in town — proteet- 
ed and assisted by a variety of Boston poliee 
offieers (ineluding one played by David 
Harbour, who also played one of the ereeps 
in the reeent^ Walk Among the Tombstones) 
— and, to proteet the integrity of the erim- 
inal enterprise, is tasked with finding and 
killing the man who interrupted operations. 

The Equalizer is at least 30, probably 45, 


minutes longer than it needs to be. There is a 
lot of repetition in the way the movie shows 
us MeCalTs eharaeter. See the good man 
help eoworkers. See the good man be friend- 
ly at work. See the good man be friendly and 
eneouraging (without being ereepy about it) 
to the young prostitute. See the good man 
help a eoworker again. See the good man 
leeture one set of eops about honoring their 
badges. See the good man leeture anoth- 
er eop about honoring his badge. Then, see 
the bad-ass sean the room to estimate how 
he ean kill a buneh of guys in 20 seeonds. Or 
eonsider all the angles of disarming a sweaty 
addiet robbing the store. The movie seems to 
think we need a lot of setup but. Equalizer, 
we get it. MeCall is an old guy in dad-pants 
who has a strong moral eode and ean kiek 
ass. I believe you, move it along. 

In between all the unneeessary world- 
building (Russian mob? Explain how that 
works! Or don’t, beeause the words “Rus- 
sian mob” are fairly self-explanatory). 
The Equalizer does have a deeent bit of 
Washington being the ordinary-seeming, 
thoughtful bad-ass that has beeome his go- 
to aetion movie eharaeter. And I don’t mind 
that eharaeter. That eharaeter is fun to wateh, 
even though it is more or less the same ehar- 
aeter he has been playing for the last 10 or 
more years. Washington wears that eharae- 
ter well and, just as eomedy is hard, “aetion 
star” isn’t as as easy as it looks (Exhibit 1 : 
Ryan Reynolds — it should work, but Reyn- 
olds just ean’t seem to make it eliek). 

The Equalizer is ultimately like veggie 
puffs — snaek food but with just enough 
nutritional eontent (in the form of an enjoy- 
able eentral eharaeter) to make you feel OK 
about eonsuming it. B- 

Rated R for strong bloody violence and 
language throughout, including some sexual 
references. Directed by Antoine Fuqua and 
written by Richard Wenk, The Equalizer is 
distributed by Columbia Pictures and is two 
hours and llminutes long. 


The Boxtrolls (PG) 

The residents of Cheesebridge 
turn to an ambitious, malicious 
exterminator to rid their town of 
potentially baby-stealing creatures 
in The Boxtrolls^ a dark-ish fairy 
tale with a plucky heart told via 
enchanting stop-motion animation 
technology. 

My guess would be that, depending on 
your kid’s enjoyment of seariness and gen- 
eral maturity level, somewhere in the 
8 -years-old range would be an appropriate 
age for this movie. Though there is an essen- 
tial goodness, there are dark and seary edges 
to this tale, from the glowy yellow eyes of 
the otherwise sweet-natured trolls to the 
indifferenee of some of the parents. 

Arehibald Snateher (voiee of Ben King- 
sley) dreams of beeoming a white hat, 
joining the elite group of Cheesebridge 
elders who earn their status through wis- 
dom and bravery (or being wealthy, as one 
member points out) and who wear faney 
white hats and sit together in the sumptu- 
ous tasting room to nibble eheeses — your 
bries, your eheddars and the like. When 
a loeal family loses its baby to the green 
seavenger ereatures known as boxtrolls, 
Arehibald sees his opportunity and makes 
a deal with the town’s ruler. Lord Port- 
ley-Rind (a perfeet-piteh stuffily regal and 
dismissive Jared Harris). If Arehibald and 
his henehmen — Mr. Piekles (Riehard Ayo- 
ade), Mr. Trout (Niek Frost) and Mr. Gristle 
(Traey Morgan) — ean root out and destroy 
all of the town’s boxtrolls, Arehibald will 
get his mueh-eoveted hat. Arehibald and 
his exterminators, at least two of whom 
believe themselves to working for the fore- 
es of good (people) over evil (trolls), spend 
the next 10 years eapturing boxtroll after 
boxtroll. 

Meanwhile, that kidnapped baby — the 
Trubshaw baby, as he was known — has 
been raised with great eare and affeetion 


by the very boxtrolls rumored to have 
kidnapped and eaten him. Eggs (Isaac 
Hempstead- Wright), as the boy is called 
(all the boxtrolls are named based on the 
item advertised on the box each one wears 
and shrinks into, turtle style, when scared 
or asleep), is raised by Fish (Dee Baker), a 
loving father figure who teaches Eggs the 
ways of the boxtrolls. Even as their num- 
bers diminish — the exterminators capture 
the boxtrolls as the little guys go out into 
the town at night to find junk that their 
tinkering turns into new treasures — the 
boxtrolls protect Eggs, snuggling up with 
him at night and treating him like family to 
such a degree that Eggs doesn’t realize he’s 
not a boxtroll. That information is dropped 
on him by Winnie Portley-Rind (File Fan- 
ning), the Lord’s daughter, who happens to 
see Eggs and his boxtroll friends one night 
as they sneak about town. When Fish is 
nabbed by Archibald, Eggs decides to use 
his human-boy appearance to head into 
town during the day and figure out how 
to get him back. When Winnie sees him 
again, she charmingly bosses her way into 
his quest. 

There is a lot about The Boxtrolls that is 
charming. Winnie, for example, is less like 
your modern can-do feminism- friendly car- 
toon protagonist and more like the child 
storybook characters of old: she is a bit 
of a know-it-all and a rich-girl bossypants 
who has a healthy love of melodrama and a 
legitimate beef with her father but an inner 
core with a strong sense of right and wrong. 
Eggs might not know much about people, 
but he shares Winnie’s sense of right and 
wrong and her ideas about what makes a 
good father. 

Each of the central actors in Eggs’ life — 
Archibald, Lord Portley-Rind, Fish — has a 
supporting crew that helps to accentuate the 
way Eggs and Winnie (and us in the audi- 
ence) view their character. Fish is Eggs’ 
most immediate protector but all of the 
boxtrolls display the sweetness and inge- 
nuity that makes Fish such a good father, 
perhaps a better father than a lord whose 
chief concern is fancy cheese, for example. 
Lord Portley-Rind has a chorus of white 
hats who hang out with him and, through 
their throwaway dialogue and interaction 
with the lord, highlight how superficial and 
oblivious the lord is. Archibald’s helpers — 
who are constantly discussing whether they 
are on the side of right or wrong — high- 
light how maniacal his plans are. 

The movie is packed with enough alle- 
gories about class and difference and blind 
ambition and the hand a person has in the 
development of his own character to fill a 
semester’s worth of literature assignments. 
But the movie presents these elements with 
such wit and nuance that they feel like 
delightful little surprises and not heavy- 
handed lessons. 
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Bsedmando Family Dentistry 


h gtalie l Acco nando. DMD ^ Lynn Brennan DDS 


We will 


create a dental experience that you will enjoy! Call us today 

603.645. 


p] 


B l 361 Elm St., Suite 330 ^ Manchester, NH 

www.accomandofamilydentistry.com ^ 603.645.8510 
We accept most insurance, including Delta Dental, MetLife, Guardian & Healthy Kids 



OR 

BUY SOME 
HERE 

;^/nnyoptic 

f Ieyewear 


204 Main St, Downtown Nashua NH 03064 603.880.6700 1 www.myoptic.net 



MANHAHAN SHORT 
FILM FESTIVAL 


See movies and hand out awards — it’s like 
being in Cannes without the paparazzi. 

The Manhattan Short Film Festival (which 
screens worldwide Sept. 26 through Oct. 5) will 
come to NHTI (31 College Drive in Concord, nhti. 
edu, 271-6484 ext. 4101) this weekend: Friday, 
Oct. 3, at 7 p.m.; Saturday, Oct. 4, at 2 & 7 p.m., 
and Sunday, Oct. 5, at 2 p.m. The $10 admission gets 
you into the screening of 10 films (with a total runtime of a little 

over two hours). At the end of the viewing, vote for your favorite film and your favorite 
actor. Winners will be announced Monday, Oct. 6, on the festival’s website. 

And if you’re stepping into the film festival world for the first time, shorts are a good 
way to go. If a movie isn’t your favorite, no big deal — no one film is very long. And this 
year’s selection is a diverse bunch with something for everybody. (Thanks to a screener 
from festival organizers, I got a sneak peek.) There is romance (the stop-motion ani- 
mated Mend and Make Do from the U.K. is, ultimately, a very sweet romance) and 
romantic comedy (the nearly silent 97% from the Netherlands actually does the “love 
in a time of social media” thing better than any other TV show or movie I’ve seen; Rhi- 
no Full Throttle — pictured — from Germany also uses elements of animation to tell 
its whimsical tale). There is straight-up drama: The U.S.’s The Bravest, The Boldest 
leaves you wanting more of these characters, and Mexico’s La Carnada has a dark little 
punchline that underlines its story. There is also darkness, or the implication of dark- 
ness, in The Fall, from Norway, which (no surprise, considering the title) becomes an 
interesting, unexpected suspense film. The U.K.’s On the Bridge has elements of black 
comedy but also surprising optimism — and it’s the movie that had me laughing out 
loud. Notes of sci-fi appear in the Australian Shift an6 the French On/Off Crime: The 
Animated Series has three little shorts scattered through the first section of the festi- 
val. These bits of animated storytelling also left me wanting to see more in the series. 

Read interviews with the filmmakers and find out more about the festival at manhat- 
tanshort.com. — Amy Diaz 



And I say this having fallen under the 
spell of this movie rather late. I probably 
spent the first third of the movie wateh- 
ing the stop-motion visuals more than I 
was absorbing the story. Eaeh individual 
ereature, human and troll, is mesmerizing 
— the way they move, the shadows they 
east. I found myself paying attention to, 
say, Winnie’s eyes or the way Lord Portley- 
Rind’s faee reaets during a eonversation, 
more elosely than I was to the aetion and 
dialogue in a seene. This world feels like 
a real, physieal plaee in a way that is hard 
to quantify (and, in fairness, might in part 
be some triek my brain is playing on me 
beeause I saw those early trailers for the 


film where human hands arranged the 
charaeters and settings). This might be one 
movie you see twiee — onee for the story 
and onee just to marvel at the look of the 
film and the otherworldly animation. 

The Boxtrolls has a sweet (with a niee 
dollop of tart) and elassie ehild-yam sen- 
sibility that makes it something apart from 
the usual family fare. A- 

Rated PG for action, some peril and mild 
rude humor Directed by Graham Annable 
and Anthony Stacchi with a screenplay 
by Irena Brignull and Adam Pava (from 
a novel by Alan Snow called Here Be 
Monsters!^, The Boxtrolls is an hour and 
37 minutes long and is distributed by 
Focus Features. A 


ARE YOU INTERESTED IN QUITTING MARIJUANA? 


Do you also smoke tobacco? 

Dartmouth has a new treatment research program that might help, 

ALL CALLS AND PARTICIPATION ARE CONFIDENTIAL. 

THE PROGRAM INVOLVES: 

. PERSONS AGE 18 TO 65 • COMPREHENSIVE ASSESSMENT 
. INCENTIVE PROGRAM FOR QUITTING MARIJUANA 
. INDIVIDUAL AND COMPUTER-ASSISTED COUNSELING 
. PROGRAM FOR TOBACCO SMOKING IF INTERESTED 

Please call ( 855 ) 290-2822 if you are GEISEL SCHOOL OF MEDICINE 

interested in learning more about this study. Wf ‘Dartmouth 

^ n«ft7Q9 
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POP CULTURE FILMS 


AMC Tyngsborough 

440 Middlesex St., 
Tyngsborough, Mass., 
978-649-3980. 

Chunky’s Cinema & Pub 
151 Coliseum Ave., Nashua, 
chunkys.com 

Chunky’s Cinema & Pub 

150 Bridge St., Pelham, 
635-7499 

Cinemagic Hooksett 

1226 Hooksett Road, Hooksett, 


644-4629, cinemagicmovies.com 
Cinemagic Merrimack 12 
11 Executive Place Dr., 
Merrimack, 423-0240, 
cinemagicmo vies .com 
Flagship Cinemas Derry 
10 Ashleigh Dr., Derry, 
437-8800 

AMC at The Loop 

90 Pleasant Valley St., Methuen, 
Mass., 978-738-8942 


MOVIES OUTSIDE THE CINEPLEX 


RED RIVER THEATRES 

11 S. Main St., Concord, redri- 
vertheatres.org, 224-4600 

• The Trip to Italy (NR, 2014) 
Thurs., Oct. 2, at 2:10, 5:35 & 
7:50 p.m. 

• My Old Lady (PG-13, 2014) 
Thurs., Oct. 2, at 2 p.m. 

• Love is Strange (R, 2014) 
Thurs., Oct. 2, at 2:05 & 7:40 
p.m. 

• Gone Girl (R, 2014) Thurs., 
Oct. 2, at 7 p.m. 

• The Skeleton Twins (R, 2014) 
Fri., Oct. 3, at 1:10, 3:25, 5:45 & 
8 p.m.; Sat., Oct. 4, at 1:10, 3:25, 
5:45 & 8 p.m.; Sun., Oct. 5, at 
1:10, 3:25 & 5:45; Mon., Oct. 6, 
at 5:25 & 7:40 p.m.; Wed., Oct. 
8, at 5:25 & 7:40 p.m.; Thurs., 
Oct. 9, at 2:05, 5:25 & 7:40 p.m. 

• My Old Lady (PG-13, 2014) 
Fri., Oct. 3, at 1, 3:30, 6 & 8:30 
p.m.; Sat., Oct. 4, at 1, 3:30, 6 
& 8:30 p.m.; Sun., Oct. 5, at 1, 
3:30 & 6 p.m.; Mon., Oct. 6, at 
5:30 & 8 p.m.; Tues., Oct. 7, at 
2, 5:30 & 8 p.m.; Thurs., Oct. 9, 
at 2, 5:30 & 8 p.m. 

• The One I Love (R, 2014) Fri., 
Oct. 3, at 1:30, 3:45, 6:10 & 8:20 
p.m.; Sat., Oct. 4, at 1:30, 3:45, 
6:10 & 8:20 p.m.; Mon., Oct. 6, 
at 5:35 & 7:50 p.m.; Tues., Oct. 
7, at 2:10, 5:35 & 7:50 p.m.; 
Wed., Oct. 8, at 5:35 & 7:50 
p.m.; & Thurs., Oct. 9, at 2:10, 
5:35 & 7:50 p.m. 

• Palestine Film Festival Sun., 
Oct. 5, includes three documen- 
taries: Where Should the Birds 
Fly at 12:15 p.m.; Voices Across 
the Divide at 2:30 p.m.; and 
Al-Helm: Martin Luther King 
in Palestine at 5 p.m., each fol- 
lowed by panel discussion with 
experts, tickets $7 per film, $15 
for all three 

WILTON TOWN HALL 

40 Main St. in Wilton, 654-3456, 
wiltonto wnhalltheatre .com 

• Love is Strange (R, 2014) Fri., 
Oct. 3, through Thurs., Oct. 9, at 
7:30 p.m.; Additional screenings 
Sun., Oct. 5, at 2 & 4:30 p.m. 

• My Old Lady (PG-13, 2014) 
Fri., Oct. 3, through Thurs., 
Oct. 9, at 7:30 p.m.; Additional 
screenings Sun., Oct. 5, at 2 & 
4:30 p.m. 

• Midway (1976) Sat., Oct. 4, at 
4:30 p.m. 


CAPITOL CENTER FOR 
THE ARTS 

44 S. Main St., Concord, 225- 
1111, cca nh .com 

• VerdVs Macbeth (Met Live in 
HD) Sat., Oct. 11, at 12:55 p.m. 

• Medea (National Theatre Live) 
Tues., Oct. 14, at 6 p.m. 

MANCHESTER CITY 
LIBRARY 

405 Pine St., Manchester, 624- 
6550, manchester.lib.nh.us 

• Little Rascals Save the Day 
(PG, 2014) Wed., Oct. 8, at 1 
p.m. 

WEST BRANCH 
COMMUNITY LIBRARY 

76 N. Main St., Manchester, 
624-6560, manchester.lib.nh.us 

• Happy Feet (PG, 2006) Fri., 
Oct. 3, at 3 p.m. 

• Transformers: Age of Extinc- 
tion (PG-13, 2014) Fri., Oct. 10, 
at 3 p.m. 

NEW HAMPSHIRE 
TECHNICAL INSTITUTE 

31 College Drive, Concord, 271- 
6484, ext. 4115, Sweeney Audi- 
torium 

• Manhattan Short Film Festi- 
val Fri., Oct. 3, at 7 p.m.; Sat., 
Oct. 4, at 2 and 7 p.m.; Sun., 
Oct. 5, at 2 p.m., msfilmfest.com 

CINEMAGIC, 

1226 Hooksett Road, Hooksett 

• Battle of the Strands Live 
Mon., Oct. 6, at 8 p.m. 

• One Direction: Where We Are 
(concert film) Sat., Oct. 11, at 
12:55 and 7 p.m., and Sun., Oct. 
12, at 12:55 and 7 p.m. 

NASHUA PUBLIC 
LIBRARY 

NPL Theater, 2 Court St., Nash- 
ua, 589-4600, nashualibrary. 
org. Call 589-4646 for a movie 
schedule. Seating is limited. 
Food and drink are not permit- 
ted. Cinema Cabaret screens 
adult films on Tuesdays at 7 
p.m. and the family film series 
screens on Saturdays at 2 p.m. 
The two series run from October 
to May. 

• The LEGO Movie (PG, 2014) 
Sat., Oct. 4, at 2 p.m. 

• Legends of Oz: Dorothy ^s 
Return (PG, 2013) Sat., Oct. 11, 
at 2 p.m. 


O’Neil Cinema 12 

Apple Tree Mall, Londonderry, 

434-8633 

Regal Concord 

282 Loudon Road, Concord, 

226-3800 

Regal Hooksett 8 

100 Technology Drive, 

Hooksett 

Showcase Cinemas Lowell 

32 Reiss Ave., Lowell, Mass., 
978-551-0055 


WEARE PUBLIC 
LIBRARY 

10 Flanders Memorial Road, 
Weare 

• How Cuba Survived Peak Oil 
film produced by The Commu- 
nity Solution Tues., Oct. 7, at 7 
p.m. 

THE MUSIC HALL 

28 Chestnut St., Portsmouth, 
436-2400, themusichall.org. 
Some films are screened at 
Music Hall Loft, 131 Congress 
St. 

• More Than Honey (documen- 
tary) Thurs., Oct. 2, at 7 p.m. 

• My Old Lady (PG-13, 2014) 
Fri., Oct. 3, at 7 p.m.; Sat., Oct. 
4, at 7 p.m.; Tues., Oct. 7, at 7 
p.m.; and Wed., Oct. 8, at 7 p.m. 

• Boyhood (PG-13, 2014) Tues., 
Oct. 7, at 7 p.m.; Wed., Oct. 8, 
at 7 p.m.; & Thurs., Oct. 9, at 7 
p.m. 

• K2: Siren of the Himalayas 
(NR, 2012) Fri., Oct. 10, at 7 
p.m.; Sat., Oct. 11, at 7 p.m. 

• Macbeth (Verdi), part of the 
Met @ the Music Hall HD 
broadcast series. Sat., Oct. 11, 
at 1 p.m. 

• Frank (R, ) Sat., Oct. 11, at 7 
p.m., & Tues., Oct. 14, at 7 p.m. 

WHITE HERON TEA & 
COFFEE 

601 Islington St., Portsmouth, 
filmunbound.com, whiteheron- 
tea.com 

• The Lord of Darjeeling Thurs., 
Oct. 2, at 7:30 p.m., presented 
by Film Unbound, includes pre- 
sentation and video. Blend Brew 
Pour 

PORTSMOUTH MUSIC 
AND ARTS CENTER 

973 Islington St., Portsmouth, 
slowfoodseacoast.org 

• Brookford Almanac (docu- 
mentary) Sat., Oct. 4, at 4 p.m., 
about farmers and the food they 
create 

SEACOAST REPERTORY 
THEATRE 

125 Bow St., Portsmouth, 433- 
4793, seacoastrep.org 

• Let’s ‘B’ Reel film series, 

includes Suspiria (X, 1977) 

Wed., Oct. 8, at 7:30 p.m.; The 
Craft (R, 1996) Wed., Oct. 15, 
at 7:30 p.m. 



FITWISEB 

PERSONAL TRAINING, LLC ^ V A M 

7 : 603 . 626.3978 ,W 
WWW.FITWISEFJ.COM I 


WILTON TOWN HALL THEATRES 
(603) 654-FILIVI (3456) 


www.wiltontownhalltheatre.com 


Starts Fri - John Lithgow - Alfred Molina 
"LOVE IS STRANGE" 

Every Evening 7:30 Sun mats 2:00-4:30 


Continuing - Kevin Kline - Kristin Scott Thomas 
Maggie Smith 

"MY OLD LADY" 

Every Evening 7:30 Sun mats 2:00-4:30 


SATURDAY AFTERNOON LIBRARY CLASSIC FILM 

Charlton Heston - Henry Fonda - Robert Mitchum 
"MIDWAY" (1976) 

Sat 4:30 pm - free admission - donations to charity 


Admission Prices: All Shows • Adults ^7.00 c 

Children (under 1 2) and Seniors (65 and over) $5.00 1 Active Military FREE = 



redrivertheatres.org 1 1 1 S. Main St. Suite L1-1, Concord 
Movie Line: 224-4600 


DW Highway North • Manchester 
NorthsidePlazaNH.com 


yxMi^ LUvd 

cfjf plaee^! 


Cityside Laundromat • Hannaford Supermarket • Fantastic Sams 
H & R Block • Masello - Salon Services • Mathnasium • Radiant Nail & Spa 
Liquor and Wine Outlet • New Happy Garden • Shorty's Mexican Roadhouse 
Subway • Supertan • The Workout Club 


NH 
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ROUND lip 

^ Local music news & events 

By Michael Witthaus 

mwitthaus@hippopress.com 

• Name changer: Playing blues, throw- 
back rock and soulfiil R&B, The Savage 
Tones is actually a renamed CDL Trio. Ken 
Clark, Nick David and Ephraim Lowell 
began playing at the downtown restaurant a 
few months back, taking a slight detour from 
the jazz heard most nights. Keeping with the 
Bourbon Street theme, the group throws in 
a Zydeco tune or two. See Savage Tones 
on Thursday, Oct. 2, at 8 p.m. at N’awlins 
Grille, 860 Elm St., Manchester. Call 606- 
2488 for more. 

• Country heritage: At an evening 
dubbed Country Jamboree, doppelgangers 
perform the music of Hank Williams, Patsy 
Cline, Johnny Cash, Tammy Wynette, Willie 
Nelson, Loretta Lynn and more. The show 
promises to revisit the glory days when 
Grand Ole Opry was must-see TV and the 
genre unashamedly flaunted its twang. See 
Country Jamboree on Friday, Oct. 3, 7 p.m. 
at Stockbridge Theatre, 5 Pinkerton St., Der- 
ry. Tickets $10-$25; call 437-5210 

• Battle on: Of just under 100 submis- 
sions, five area groups compete to be The 
Last Band Standing in New Hampshire 
and eligible to compete for a top prize 
from the New England Music Awards. Per- 
forming for a panel of judges are Honest 
Thieves, Pat & the Hats, Best Not Bro- 
ken and Senayit, the latter playing as a 
trio. Attend Last Band Standing on Satur- 
day, Oct. 4, at 8 p.m. at Milly’s Tavern, 500 
Commercial St., Manchester. Tickets are 
$10 at bigcrushrecords.ticketleap.com. 

• Inspirational: On his new album, Zak 
Smith reworks previously released songs 
— gems like the 2007 call to arms “Have 
You Looked Outside?” shouldn’t be missed 
a second time around. The rugged-voiced 
singer recalls Nebraska-Qm Springsteen; 
he claims a diverse array of inspirations, 
from Oscar Wilde to Emma Goldman and 
The Clash. See Zak Smith on Sunday, Oct. 
5, at 9 p.m. at The Red Door, 107 State St., 
Portsmouth. Cover charge is $10 (21+). 

• Northern friend: Canadian folksinger 
James Keelaghan is a Juno award win- 
ner recently nominated for several folk 
awards in his home country. “Cold Mis- 
souri Waters,” his song about the Mann 
Gulch fire of 1949, was a highlight of folk 
supergroup Cry Cry Cry’s only album and 
is frequently used as a tribute to firefight- 
ers. He performs a house concert in Dover. 
See James Keelaghan on Wednesday, Oct. 
8, at 8 p.m. at Red & Shorty’s, 4 Paul St., 
Dover. Tickets are $25 at elysiumarts.com. 

Follow on Twitter: @Hipponitemusic 
Listen on Spotify: spotLfi/llvltSb 


NITE 

Metal ministry 

Stryper visits NH for unplugged Tupelo set 



By Michael Witthaus 

mwitthaus@hippopress.com 

Michael Sweet of Stryper found music at 
an early age. In junior high school, he was 
sneaking into Southern California rock clubs 
to play rock and metal, inspired by Van Halen, 
Judas Priest, Aerosmith and Scorpions. It last- 
ed until age 20. 

“I lived a lifetime in that seven-year peri- 
od,” Sweet said. “We did the alcohol, drugs, 
sex — everything that goes with rock and 
roll. Then we said, we want to do this for a 
different purpose.” 

That meant injecting bom-again faith into 
a hedonistic music style. It’s beyond under- 
statement to call Stryper ’s brand of Christian 
rock an anomaly in the early 1980s. 

“There wasn’t anything heavy,” said 
Sweet. “We really shocked people. Dressing 
like bumblebees, running around screaming; 
people weren’t ready for that.” 

The group seemed to arrive at just the right 
moment. It fit between an explosive L. A. street 
scene and a growing cadre of young rockers 
questioning its excesses. Sweet and other band 
members — his drummer brother Robert, 
guitarist Oz Fox and bass player Tim Gaines 
— started attending the youth-oriented Cal- 
vary Chapel, where they were surprised and 
pleased as other rockers began to fill the pews. 

“All these kids in the Hollywood club 
scene were finding God and joining us,” he 
said. 

Soon, Stryper enjoyed unprecedented suc- 
cess, opening for secular acts like Ratt and 
Bon Jovi while getting noticed by the faith- 
ful. The band’s first LP went gold, and 1986’s 


Stryper 


When: Sunday, Get. 5, at 7 p.m. 
Where: Tupelo Musie Hall, 2 Young 
Road, Londonderry 
Tickets: $$45-$55 at tupelohall.eom 


Stryper. Courtesy photo. 

To Hell With The Devil was the first contem- 
porary Christian album to sell over 2 million 
copies. Videos like “Free” and “Calling on 
You” became MTV staples. 

Things slowed down and the band split 
in the early 1990s. Sweet did well as a solo 
act; but the others failed to capture the old 
mojo. A decade later, the making of a great- 
est hits album led to a reunion tour; Stryper 
has soldiered on since. A new CD, Live at the 
Whiskey, comes out this month. It follows 
2013’s No More Hell to Pay, the band’s first 
full-length studio album with its original line- 
up since 1991. 

Though Stryper ’s music is rooted in faith 
and belief, “We’ve never been a band to come 
out, open up our Bibles and start preaching,” 
Sweet said. “But many people have said it 
feels like going to church [with] that sense of 
having a personal experience with God.” 

Lyrically, songs like “Sticks and Stones,” 
from Stryper ’s last studio album, can be 
enjoyed by non-Christians, said Sweet. 

“We aren’t trying to be sneaky when we 
write songs that can relate to all people. 
There’s one called ‘Honestly’ that I’m singing 


from the perspective of God singing to us, but 
someone might take it in a relationship sense. 
I think that’s great.” 

However, Stryper ’s 30-year musical jour- 
ney began as and remains a mission, and that 
remains the biggest source of satisfaction for 
Sweet, the band’s principal songwriter. 

“It’s one thing to go out and rock and do 
these things for the love of it, but it’s a whole 
other thing to do it for the purpose of trying to 
encourage and influence and inspire people,” 
he said. “When I meet someone who says, 
‘Hey, I was a drug addict, I was a drug dealer, 
and I gave it all up when I heard ‘To Hell with 
the Devil’ or ‘Soldier Under Command’ and 
I’m now minister of a 10,000-member church’ 
— that’s the stuff, to me, that matters.” 

Few Christian bands share the long-term 
chart and concert success of Stryper, Sweet 
admits. 

“But all the gold and platinum records and 
million dollars in the bank doesn’t even com- 
pare . . . when we’re gone, all the other stuff 
is going to bum. When you’ve helped some- 
one’s life, and many other lives because of 
that one person, that’s crazy amazing.” 


Everyday laughs 

Brian Regan keeps it clean and funny 


By Michael Witthaus 

mwitthaus@hippopress.com 

Though plenty of sold-out shows attest 
to Brian Regan’s fan base, his fellow com- 
ics may love him more. Comedian Patton 
Oswalt described Regan on his blog as 
“the best stand-up working today, period,” 
and Marc Maron called him “the guy peo- 
ple look up to” when Regan was a guest 
on Maron’s WTF podcast. Jerry Seinfeld 


invited him to be one of his first guests on 
his liber-popular Web series. Comedians in 
Cars Getting Coffee. 

Since 1995, the comic has appeared a 
record 26 times on The Late Show With 
David Letterman — “I’ll take all of that 
guy you got,” Letterman said at one point. 
The first was the most memorable, Regan 
said in a recent phone interview. 

“It was a thrill to get on the show,” he 
said. “What’s almost as exciting is finding 


Brian Regan 


When: Thursday, Oct. 2, at 7:30 p.m. 
Where: Capitol Center for the Arts, 44 S. 
Main St., Coneord 
Tickets: $45 at eeanh.eom 


out that they liked you and they want you 
back.” 

Regan wins audiences over with an 
average guy shtick that’s hilariously self-dep- 
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recatmg, a technique he learned as a child. 

“It’s a defense mechanism to make fun of 
yourself before anyone else,” he said. “Like 
I had to go to school with brand new braces, 
so I walked in and did five minutes on them 
before anyone else did. ‘Check out the new 
train track here’ — I had everyone laughing.” 

Tongue in cheek, Regan claims that 
being funny was a matter of survival as the 
middle kid in an eight- child family. 

“At dinner, if you didn’t get people’s 
attention, no one would pass the food your 
way,” he said. “So I would crack my jokes. 
‘Hey, do I get to eat?’ They’d say, ‘Give him 
some fish sticks, let him live another day.’” 

Regan is also known as a clean comic, never 
waxing scatological or dropping the f-bomb, 
but he’s bemused by the attention that gamers. 

“People get the wrong idea, like I have 
some kind of mission statement to go 
against the grain,” he said. “It’s a medium 
to me. I enjoy it. I like to do my comedy by 
talking about everyday things.” 

He stores ideas in his iPhone. 

“I jot things down; some are not funny,” 
he said while scrolling through a new list 
— today, he’s pondering behavior tolerat- 
ed on the Internet that can’t fly elsewhere. 
“I play Words With Friends and they want 
you to nudge people. The game suggests 
you be a jerk to others! It’s a rude concept. 
Where would it take you in real life? Like 
people would really say, ‘Hey, you want to 
nudge your cousin?”’ 

Regan steers clear of politics and doesn’t 
say much about his personal life in his act. 

“I’ve never done an overly autobiograph- 
ical kind of show, just enough so people 
know who is talking to them,” he said. 

Riffing on a trip to Disney World with 
his teenage son and ‘tween daughter is as 
far as he goes. 

“I also don’t want my kids to feel like 
I’m following them around with a note- 
book, so I deal with it but not too much.” 

Watching him ride around L.A. with 



Brian Regan. Photo by Jerry Metellus. 


Seinfeld in a 1970 Dodge Challenger TA 
proves that there’s not much funnier than 
two comics commiserating with each oth- 
er; the former sitcom star agreed. 

“He’s told me how much he loves 
doing Comedians in Cars Getting Coffee 
because of how organic it is. ... The TV 
world always requires some type of script 
and thought ahead of time,” said Regan. 
“He likes the idea of two guys with no real 
plans just hanging and talking.” 

Regan points to another big reason the 
webcast works. 

“Seinfeld does not get enough credit for 
being a great audience,” he said. “There are 
a lot of comedians that wrap too much ego 
around what they do and for some reason 
feel like they need to be the funniest person 
in the room, and they feel uncomfortable if 
somebody else is getting laughs. Seinfeld 
will laugh if he hears something funny. It’s 
a great feeling to make people laugh, and a 
even greater feeling to make someone like 
Jerry Seinfeld laugh.” M 


Night Life 


Music, Comedy & Parties 

• SWEET REMAINS at Silver 
Cneter for the Arts (114 Main St., 
Plynnouth 535-2787) on Friday, 
Oct. 3, at 8 p.m. Three gifted and 
charismatic singer-songwriters, 
easily appeal to fans of modem 
folk-rockers like Jason Mraz and 
John Mayer while their harmo- 
nies harken back to super groups 
like Crosby, Stills and Nash, and 
Simon & Garfiinkel. 

• COUNTRY JAMBOREE at 
Stockbridge Theatre (5 Pinkerton 
St., Derry 437-5210) on Friday, 
Oct. 3 at 7 p.m. $10-$25. Revisit 
the glory days of country music, 
featuring music of Hank Wil- 
liams, Patsy Cline, Johnny Cash, 
Tammy Wynette, Willie Nelson, 
Loretta Lynn and more. 

• MARY GATCHELL at Leddy 
Center (38C Ladd's Lane, Epping 
679-2781) on Friday, Oct. 3 at 


7:30 p.m. $18/$ 13 Mary Gatchell 
is a dynamic singer, pianist, and 
composer living in New York 
City. With four albums to her 
credit and a new music video. 
Shining Star, she has played 
in legendary clubs such as the 
Blue Note, Birdland, Bitter End, 
CBGB’s, Knitting Factory, Bos- 
ton House of Blues, Ryles and 
more. 

• ADAM FALCON at Dream- 
sicle Studio (102 Main St., 
Suncook Village 210-1932) 
on Saturday, Oct. 4, at 8 p.m. 
Known for his song contri- 
butions to some of our most 
notable Icons of pop music. 
Artist like George Benson, 
Eric Clapton, Jonathan Butler 
and Living Color. 

• ERIC GRANT BAND at 
Elks Lodge (282 Durham Road, 
Dover 742-9851) Saturday, Oct. 
4 at 7 p.m. $15. Friends for a 


New Stove Fundraiser featuring 
the country rockers. 

• HARVEY REID & JOYCE 
ANDERSEN at Simple Gifts 
Coffeehouse (UU Church 58 
Lowell St., Nashua ) on Saturday, 
Oct. 4 at 7 p.m. $16/advance. 
Reid and Andersen have com- 
bined their talents to create one 
of the most potent duo teams in 
acoustic music. 

• ELLIS PAUL at Deb's House 
Concerts (PO Box 41, Peterbor- 
ough 827-2905) on Sunday, Oct. 
5 at 6 p.m. $20 Reservations 
required. Ellis Paul's songwrit- 
ing credentials are unassailable. 
They are as genuine as the fifteen 
Boston Music Awards he has 
earned, as indelible as the tattoo 
of Woody Guthrie that adorns 
his arm, and as authentic as the 
musical roots he draws upon with 
every note he plays. 


°“’§49i00 

We are carrying Nerium! 3imAB 



mysticimagesspa.com 

603-554-1796 1 292 Rte. 101, Unit E, Salzberg Sq. 
Amherst NH | Facebook.com/mysticimages 


OUTDOOR 

BUYERS 

MARKET 

Sunday, October 5 
9am-2pm 

From Out Of The Woods 
Antique Center 

465 Mast Road Goffstown, NH 
www.fromoutofthewoodsantiques.com 

Call for more information 
603-624-8668 



COUNTRY ^ 


Luxury Boarding 

Air Conditioning, Heated Floors, 
Comfy Beds, 24 Hour On-Site Staff 

Training Classes 

Obedience & Agility, Basic to 
Competition 

Full Service Grooming 

“A Paw Above the Rest” 

Self Service Groom Room 


Deluxe Doggie Daycare 

Indoor & Outdoor Areas, 3 Pools, 
No Crates - Only Comfy Beds! 

Live Web 

We Also Cater to the 
Finicky Feline 

Luxury Cat Boarding with Fish 
Tanks in Each Condo, Complete Cat 
Grooming! 

Free dog park 


0440 336 Route 101 •Amherst, NH Come St Visit Our 

0 / www.AmericanK9Country.com Beautiful Facility! | 



Cleaning out or Moving? 

Met us help you sell your used furniture! 

' pA b 

.fc Svv 


KHUL'TO 


(^juumY 


Call today to set 
up an appointment 


Hours: Tues., Wed., Fri. 10-6 • Thurs. 10-7 Sat. 10-5 • Sun. 11-4 • Closed Monday 
56 N. Main St., Concord NH | 603-856-0110 | www.hilltopconsignnientgallery.com 



Uncle ■■■ 
Bob’s ■ 

self ■ 
storage 


Free 

Truck Rental 


Serving Concord, 
Manchester, Nashua 
and Salem, NH! 


88b-8UNCLEBOBS 

www.unclebobs.com 


I ‘New customers only. First 25 miles free; 

mileage rate applies thereafter. Deposit 
required. Local moves only. Contact us for additional 
restrictions and requirements. Available at select locations. 


092699 
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ROCKANDROLLCROSSWORDS.com BY TODD SANTOS 


Vroom, vroom 


Across 

1. Goo Goo Dolls smash for the 
playground? 

6. Guitarists use gig ones 

10. ‘ Out The Back’ Fort Minor 

14. Steve Taylor ‘Whatever Happened 

?’ ( 2 , 3 ) 

15. Plot unit reggae band grows hemp 


on, perhaps 

16. Led Zep’s last studio release 

17. Devo ‘Girl ’ (1,4) 

18. Rufus singer Chaka 

19. Self-producing might be working 

without (1,3) 

20. Jazz & Heritage Festival takes place 
there since ‘70 (3,7) 


22. ‘Monkey Business’ Black Eyed 

23. ‘Strange Condition’ Pete 

24. ‘All I Have To Do Is Dream’ brothers 
26. ‘Take Them On, On Your Own’ 
band (abbr) 

30. It’s easy as “1,2,3” 

31. Might be down to one before you 
get rich 

32. Recording industry trade organiza- 
tion (abbr) 

33. ABBA ‘ Your Mother Know’ 

35. Jimmy Buffett takes them off, for 

barefoot shows 

39. EDM drug, perhaps 

41. 10,000 Maniacs singer Merchant 

43. ‘ Madness- The Very Best Of 

Madness’ 

44. Dashboard Confessional ‘A Mark, A 

Mission, A Brand, A 

46. The Outlaws might swim in a high 
one 


9/25 



47. To delay tour bus 

49. Turner that died from a fast life 

50. Bridge genres 

5 1 . Audioslave will wait for us there like 
this (1,5) 

54. German ‘99 Luftballoons’ band 

56. ‘01 Amy Ray album about going to 
the prom solo? 

57. ‘Walk Like An Egyptian’ band (3,7) 

63. ‘00 Guided By Voices EP ‘Hold On 

64. Like Third Eye Blind’s ‘Charmed 
Life’ 

65. Cars “Who’s gonna you home 

tonight?” 

66. Def Leppard ‘Have You Needed 

Someone So Bad’ 

67. ‘Two Out Of Three Ain’t Bad’ 

Loaf 

68. Supertramp ‘ Little Bit’ (4,1) 

69. Axl Rose & Bonnie Raitt, slang 

70. Tom Petty “There was a little more 

to life somewhere ” 

7 1 . What first band does 

Down 

1 . What killer performance will do 

2. ‘Cruel To Be Kind’ Nick 

3. New Cars ‘ The Light’ (1,3) 

4. Fear Factory’s Cazares 

5. Gate 

6. Music flick: The Fabulous (5,4) 

7. Rush ‘Ghost Of ’ (1,6) 

8. The Cardigans ‘ Turismo’ 

9. ‘Stacked Up’ UK rap-rock band 


10. Fall guys for scandals 

11. Reclusive star, perhaps 

12. Like perfect tour schedule 

13. Willie Nelson did ‘Crazy’ before this 
Cline 

21. What stagehand does 

25. ‘Touched’ band that was huge? 

26. Flight Of The Conchords’ McKenzie 

27. ‘Sanctuary Medicines’ Scot 

28. Rod Stewart might raise it before 
‘Sailing’ 

29. They process album listings for 
catalogues 

34. ‘78 Whitesnake EP that needs an 
antidote? 

36. Gangstas rap about a loaded one 

37. ‘00 Radiohead album about the 1st 
child? (3,1) 

38. Hollywood: to see and be 

40. Canned Heat’s Wilson 

42. Doubles as sports venue 

45. The Wall was shown in them 

48. ‘01 Ozzy hit ‘ Through’ (4,2) 

51. ‘Pet Sounds’ lyricist Tony 

52. Star wife might slave over one 

53. Not live 

55. The Cars ‘Touch ’ (3,2) 

58. Pedro The Lion ‘Achilles ’ 

59. Rage Against The Machine ‘Pistol 
Pump’ 

60. Gary Numan “I can lock all my 

doors, it’s the only way to in cars!” 

61 . Tom Petty ‘ The Losers’ 

62. Echo And The Bunnymen ‘Seven 




WILD ROVER PUB 


21 Kosciuszko St. Manchester 
WildRoverPub.com 1 669-7722 ^ 


October 

Mon-Trivia 
Tues-Open mi 
Wed-Wine-D 
Thurs-Ladies 

Sat. Oct. 4 ^^ 9:00pm 

Paul Rainone 
Copeland Draper 


and 


Sat. Breakfast & $3 Bloody Marys 1 0-4 • Sun. Lunch & $3 Bloody Marys ALL DAY 



NEW ENGLAND’S 


BEST BANDS 

EVERY WEEKEND! 



1071 WILLOW ST. 
MANCHESTER. NH 

♦ 

99 HANOVER ST. 

AT PORTWALK PLACE 
PORTSMOUTH, NH 

BRITISHBEER.COM 

504 - 245-2887 
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WEDNESDAY IS 

PRIMERIBNIGHT 


Starting at: 




ENTERTAlin^ ENTirHls!wEEi? 



FRI. OCTOBER 3^“ IN THE LOUNGE SAT OCTOBER 4™ 
LAST LAUGH HYPERCANE 




nTrilrtfhoR^^ 



liiliffliflimPiCIiLI! 

"SPIN THE WHEEL" Prizes & Giveaways! 


.35' WINGS! (^COORS LIGHT OR 
ANY FLAVOR! BUD LIGHT'^vK 

Buffalo, Plain, BBQ or Honey Chipotle ^5*^^ PitcherS ^2*^^ Drafts 




Live Entertainment on the deck every night (weather permitting) • WIFI • FREE PARKING 
200 SEAT BANQUET FACILITY • OFF-SITE CATERING • SPECIALIZING IN WEDDINGS & CORPORATE MEETINGS 
I 625 MAMMOTH RD., MANCHESTER, NH • (603) 623-2880 • DerryfieldRestaurant.com 




Friday 1 0/3 

ONE FINE MESS 


Sat 10/4 

TALON 




^13 


Tuesdays & Wednesdays 

8:30pm to Close 


PER 

GAME 


Thursdays 
9pm to Close 


PER 

PERSON 


All you can bowl & 
FREE Pizza Slices! 


Strike Up Some Fun At 

SPARE TIME 

216 Maple St., Manchester • 625-9656 

sparetimemanchester.conn 






^uesdayt: 

Cabo Wabo Tequila 
7-9pm 

Q^ednseda^: 

Bud Light Night 
7-9pm 

Promos and prices subject to change 


@(r[M333 6MD i?B0 

Effi (SED0 Q? 0EQ 
00‘li^ 


Q^eelcly^ <Sp ecials 


Monday Madness 

Burger Battle 

Watch your favorite team every Monday 
and have that'Team Burger." 

Bud & Budlight Draft Specials 

Taco Tuesday & Tequila 

$2.00 Tacos & Tequila 
Promos 

House Margaritas $5 

Wild Wednesday 

"Build-your-own-BURGER" 

Only place in Manchester you can do that! 
$2.00 domestic Drafts 

Shipyard Thursdays 

Order any of the Menu Specials and 
enter to win a fun-filled night in Portland, 
Maine courtesy of Billy's and Shipyard 
Beer Company. Drawing October 30*^ 

Saturdays 

Buy One Breakfast get 

One half price! 

Enjoy our special Pumpkinhead muffins! 

WE ALSO SERVe 

BReaKFasT! 

Every SUNDAYj 

UNTIL NOON 




Bar & Griii 

Open Everyday 



Billys5portsBar.com *622 3644 • 34 Tarrytoiun Rd Manchester 
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Live music at local bars and restaurants 


MUSIC THIS WEEK 


Amherst 

LaBelle Winery 

345 Rte 101 672-9898 

Auburn 

Auburn Pitts 

167 Rockingham Road 
622-6564 

Barrington 

Chip ‘N Run Pub 

550 Province Rd 664- 
2030 

Bedford 

Bedford Village Inn 

2 Olde Bedford Way 
472-2001 
Copper Door 
15 Leavy Drive 488-2677 

Shorty’s 

206 Rte 101 488-5706 

Starbucks 

220 S. River Rd 263-0061 

Belmont 

El Jimador 

171 DWHwy 527-8122 
Lakes Region Casino 
1265 Laconia Road 
267-7778 

Lodge at Belmont 

Rte 106 872-2501 
Top of the Town 

88 Ladd Hill Rd 
528-3244 

Boscawen 

Alan’s 

133 N. Main St. 753-6631 

Bow 

Chen Yang Li 

520 South St. 228-8508 

Bradford 

Appleseed Restaurant 

63 High St. 938-2100 

Bristol 

Back Room at the Mill 

2 Central St. 744-0405 
Rumor Mill 
50 S Main St 
217-0971 


Brookline 

Cozy Tea Cart 
104 Rte 13 249-9111 
Mad Hatter 
99 Route 13 672-1800 

Concord 

Barley House 

132 N. Main 228-6363 

Cheers 

17 Depot St. 228-0180 

Granite 

96 Pleasant St. 227-9000 

Hermanns 

11 Hills Ave. 224-5669 

Makris 

354 Sheep Davis Road 

225- 7665 

Penuche’s Ale House 

6 Pleasant St. 228-9833 
Pit Road Lounge 
388 Loudon Road 

226- 0533 
Red Blazer 

72 Manchester St. 

224- 4101 

Tandy’s Top Shelf 

1 Eagle Sq. 856-7614 
True Brew Barista 

3 Bicentennial Sq. 

225- 2776 

Contoocook 

Covered Bridge 

Cedar St. 746-5191 

Deerfield 

Lazy Lion Cafe 

4 North Rd 463-7374 

Derry 

Coffee Factory 
55 Crystal Ave. 432-6006 
Halligan Tavern 
32 W. Broadway 
965-3490 
Sabatino’s North 
1 E. Broadway 432-7999 
Steve-N- James Tavern 
1 87 Rockingham Rd 
434-0600 

Dover 

11th Frame Bar 

887 B Central Ave. 
742-9632 


Asia 

42 Third St. 742-9816 
Cara Irish Pub 
11 Fourth St. 343-4390 
Cartelli’s 

446 Central Ave. 7504002 
Central Wave 
368 Central Ave. 742-9283 
Dover Brick House 
2 Orchard St. 749-3838 
Fury’s Publick House 
1 Washington St. 
617-3633 

Jimmy’s Sports Bar 

15 Mechanic St. 7404477 

Kelley’s Row 

421 Central Ave. 750-7081 

Loft at Strafford Farms 

58 New Rochester Rd. 

742-7012 

Roger’s Pizza 

869 Central Ave. 742-9870 

Sonny’s Tavern 

83 Washington St. 

742-4226 

Spaghetti Stain 

421 Central Ave. 

343-5257 

Top of the Chop 

1 Orchard St. 740-0006 

East Hampstead 

Pasta Loft 

220 E. Main St. 378-0092 

Epping 

Holy Grail 

64 Main St. 679-9559 
Telly’s 

235 Calef Hwy 679-8225 

Epsom 

Circle 9 Ranch 

39 Wind 3 miere 736-9656 

Exeter 

Epoch 

2 Pine St. 778-EPOCH 
Shooter’s Pub 

6 Columbus Ave. 
772-3856 

Gilford 

Ellacoya Barn & Grille 

2667 Eakeshore Road 
293-8700 


Patrick’s 

18 Weirs Road 293-0841 

Goffstown 

Village Trestle 

25 Main St. 497-8230 

Wa Toy 

611 Mast Road 668-1088 

Hampton 

Bernie’s Beach Bar 
73 Ocean Blvd 926-5050 
Boardwalk Inn & Cafe 
139 Ocean Blvd. 929-7400 
Breakers at Ashworth 
295 Ocean Blvd. 926-6762 
Breakers By the Sea 
409 Ocean Blvd 926-7702 
Cascade 
3 D St. 926-5988 
Millie’s Tavern 
17ESt. 967-4777 
Old Salt 

409 Eafayette Rd. 

926-8322 

Purple Urchin 

167 Ocean Blvd 929-0800 

Ron’s Landing 

379 Ocean Blvd 929-2122 

Savory Square Bistro 

32 Depot Sq 926-2202 

Stacy Jane’s 

9 Ocean Blvd. 929-9005 

WaUy’s Pub 

144 Ashworth Ave. 

926-6954 

Whales Tales 

169 Ocean Blvd 967-4771 

Hanover 

Jesse’s Tavern 
224 Lebanon St. 6434111 
Salt Hill Pub 
7 Lebanon St. 676-7855 

Henniker 

Country Spirit 

262 Maple St. 428-7007 

Daniel’s 

Main St. 428-7621 
Henniker Junction 
24 Weare Road 428-85 11 
Pat’s Peak Sled Pub 

24 Flander’s Road 
888-728-7732 


Hillsborough 

Mama McDonough’s 

5 Depot St. 680-4148 
Turismo 
55 Henniker St. 
680-4440 

Hollis 

Alpine Grove 

19 S. Depot Rd 882-9051 

Hooksett 

Asian Breeze 
1328 Hooksett Rd 
621-9298 

New England’s Tap 
House Grille 

1292 Hooksett Rd 
782-5137 
Pizza Man 
River Rd 626-7499 

Hudson 

AJ’s Sports Bar 
11 Tracy Lane 718-1102 
JD Chaser’s 
2B Burnham Rd 
886-0792 
Nan King 

222 Central St. 882-1911 

SoHo 

49 Lowell Rd 889-6889 

Kingston 

Kingston 1686 House 
Tavern 

127 Main St. 642-3637 

Laconia 

Anthony’s Pier 

263 Lakeside Ave. 

366-5855 

Baja Beach Club 

89 Lake St. 524-0008 

Broken Spoke Saloon 

1072 Watson Rd 

866-754-2526 

Cactus Jack’s 

1182 Union Ave. 528-7800 

Crazy Gringo 

306 Lakeside Ave. 

366-4411 

Fratello’s 

799 Union Ave. 528-2022 

Jazz Bar 

290 Lakeside Ave. 

366-9100 

Margate Resort 

76 Lake St. 524-5210 

Naswa Resort 

1086 Weirs Blvd. 

366-4341 


Paradise Beach Club 

322 Lakeside Ave. 
366-2665 

Patio Garden 

Lakeside Ave. 

Pitman’s Freight Room 

94 New Salem St. 
527-0043 

Tower Hill Tavern 

264 Lakeside Ave. 
366-9100 

Weirs Beach Lobster 
Pound 

72 Endicott St. 366-2255 
Weirs Beach 
Smokehouse 
Rt 3 Laconia 366-2400 

Lebanon 

Salt Hill Pub 

2 West Park St. 448-4532 

Londonderry 

Coach Stop Tavern 

176 Mammoth Rd 
437-2022 
Stumble Inn 
20 Rockingham Rd 
432-3210 

Twins Smoke Shop 

128 Rockingham Rd 
Whippersnappers 
44 Nashua Rd 434-2660 

Loudon 

Hungry Buffalo 

58 Rte 129 798-3737 

Manchester 

99 Restaurant 

1685 S. Willow St. 
641-5999 

BBQ New 

333 Valley St. 782-5054 
Breezeway Pub 
14 Pearl St. 621-9111 
British Beer Company 
1071 S. Willow St. 
232-0677 
Cactus Jack’s 
782 South Willow St. 
627-8600 

City Sports Grille 

216 Maple St. 625-9656 

CK’s Grill 

791 Second St. 669-2868 

Club 313 

93 S. Maple St. 628-6813 
Club Manch Vegas 
50 Old Granite St. 
222-1677 


Crazy Camel Hookah 
and Cigar Lounge 
245 Maple St. 518-5273 
Derryfield Country Club 
625 Mammoth Rd 
623-2880 
Don Quijote 
333 Valley St. 792-1110 
Drynk 

20 Old Granite St. 
641-2583 

El Patron 

253 Wilson St. 792-9170 
Element Lounge 
1055 Elm St. 627-2922 
Farm Bar & Grille 
1181 Elm St. 641-3276 
Fratello’s 

155 Dow St. 624-2022 
Gaucho’s Churrascaria 
62 Lowell St. 669-9460 
Hanover St. Chophouse 
149 Hanover St. 644-2467 
Ignite Bar & Grille 
100 Hanover St. 494-6225 
J. Dubs Coffee 
1000 Elm St. 622-7944 
Jade Dragon 
1087 Elm St. 782-3255 
Jam Factory 
1211 Elm St. 203-1458 
Jokers 

1279 S Willow St. 
935-9947 

Karma Hookah & 
Cigar Bar 

1077 Elm St. 647-6653 
KC’s Rib Shack 
837 Second St. 627-RIBS 

Luigi’s 

712 Valley 622-1021 

Mad Bob’s Saloon 

342 Lincoln St. 669-3049 

McGarvey’s 

1097 Elm St. 627-2721 

Midnight Rodeo (Yard) 

1211 S. Mammoth Rd 

623-3545 

Milly’s Tavern 

500 Commercial St. 

625-4444 

Murphy’s Taproom 
494 Elm St. 644-3535 
N’awKns Grille 
860 Elm St. 606-2488 
Olympic Lounge 
506 Valley St. 644-5559 
Penuche’s 

96 Hanover St. 626-9830 

Piccola’s 

815 Elm St. 296-4070 
Raxx Lounge 
1195 Elm St. 203-1458 


Salona Bar & Grill 

128 Maple St. 624-4020 

Shaskeen 

909 Elm St. 625-0246 

Shorty’s 

1050 Bicentennial Drive 

625- 1730 
Sizzle Bistro 

1 Highlander Way 

232-3344 

Zahoo 

24 Depot St. 782-8489 

Starbucks 

nil S Willow St. 

641-4839 

Strange Brew Tavern 

88 Market St. 666-4292 

Theos 

102 Elm St. 669-4678 

TJ’s Bar & Grill 

23 Central St. 660-2241 

Unwine’d 

865 Second St. 625-9463 
Wild Rover 
21 Kosciuszko St. 
669-7722 

World Sports Grille 

50 Phillippe Cote St. 

626- 7636 
XO on Elm 

827 Elm St. 206-5721 

Mason 

Marty’s Driving Range 

96 Old Turnpike Rd 
878-1324 

Meredith 

Camp 

300 DW Hwy 279-3003 
Giuseppe’s Ristorante 
312 DWHwy 279-3313 

Merrimack 

Giorgio’s Ristorante & 
Martini Bar 

707 Milford Rd 883-7333 

Homestead 

641 DW Hwy 429-2022 

Jade Dragon 

515 DWHwy 424-2280 

Pacific Fusion 

356 DW Hwy 424-6320 

Milford 

Chapanga’s 

168 Elm St. 249-5214 

Clark’s Tavern 

40 Nashua St. 769-3119 

Giorgio’s 

524 Nashua St. 673-3939 

J’s Tavern 

63 Union Square 554-1433 


Thursday, Oct. 2 


Amherst 

LaBelle Winery: Brad Bosse 

Boscawen 

Alan's: John Pratt in Lounge 

Concord 

Granite: CJ Poole & The 
Sophisticated Approach 
Penuche's: Harsh Armadillo 

Dover 

Cara: Bluegrass w/ Steve Roy 
Dover Brickhouse: Joe Young 
Fury's: Sean Fell 


Epping 

Holy Grail: Dan Walker 
Telly's : Amanda Cote 

Gilford 

Patrick's: Paul Warnick 


Laconia 

Paradise Beach Club: DJ Gin-E 

Londonderry 

Coach Stop: Jeff Mrozek 
Whippersnappers: Mugsy Duo 


Hampton 

Savory Square: Judith Murray 
Wally's Pub: DJ Dritch/DJ Bino 

Hudson 

JD Chaser's: Joke In The Box 
w/Bryan Keith/ Alan Richardson/ 
Elena Jawitz 


Manchester 

Breezeway: DJ Pet-Resurrection 
Cactus Jack's: Country Rock 
Thursdays 

Club 313: DJ Pez & DJ Carlos 
Drynk: DJ Shawn Danjah White 
& Sammy Smoove 
Karma: DJ Midas, SPl & Reed 
on drums 


Milly's: Lakes Region Big Band 
Murphy's Taproom: Circus 
N'awlins Grille: Savage Tones 
Raxx: DJ Mike 
Shaskeen: Christa Renee & 
Friends 

Shorty's: Steve Tolley 
Strange Brew: Dusty Gray 
Zahoo: Sitting Ducks 

Merrimack 

Homestead: Malcolm Sails 

Nashua 

Arena: College Night with DJ 
Hizzy 


Boston Billiard Club: DJ & 

Beach Night 
Shorty's: Chad Lamarsh 

Newmarket 

Stone Church: Jordan Tirrell- 
Wysocki & Jim Prendergast 

Portsmouth 

Dolphin Striker: Groove Tones 
Fat Belly's: DJ Flex 
Martingale Wharf: Tom Yoder 
Portsmouth Book & Bar: 

Blanca y Chuchi 
Press Room: Jay Nash 
Red Door: Local Heroes w/ 


Rough Francis/Death to Tyrants/ 
Big Mess/Black Norse 
Rudi's: Kelly Muse & Rob 
Gerry 

Thirsty Moose: Funkwagon 

Rochester 

Smokey's Tavern: Evan Brock 

Salem 

Sayde's: Salsa Night w/DJ 
Ralph Anthony 


Friday, Oct. 3 


Bedford 

Shorty's: Sonic Boomers 
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Pasta Loft 

241 Union Square 
672-2270 

Shaka’s Bar & Grill 
11 Wilton Rd 554-1224 
Tiebreakers at 
Hampshire Hills 

50 Emerson Rd 673-7123 

Nashua 

603 Lounge 

IdW.HolHs St. 

821-5260 
99 Restaurant 
10 St. Laurent St. 
883-9998 
Amsterdam 

8 Temple St. 204-5534 
Arena 

53 High St. 881-9060 
Boston BilUard Club 
55 Northeastern Blvd. 
943-5630 
Burton’s Grill 
310 Daniel Webster 
Highway 

888- 4880 
Club Social 

240 Main Dustable 
Road 889-9838 
Country Tavern 
452 Amherst St. 

889- 5871 
Cucina Toscana 
427 Amherst St. 
821-7356 
Tody’s Tavern 

9 Clinton St. 577-9015 
Haluwa Lounge 
Nashua Mall 883-6662 
Killarney’s Irish Pub 
9 Northeastern Blvd. 
888-1551 

Martha’s Exchange 
185 Main St. 883-8781 
Michael Timothy’s 
212 Main St. 595-9334 
Nashua Garden 
121 Main St. 886-7363 
O’Shea’s 
449 Amherst St. 
943-7089 

Peddler’s Daughter 

48 Main St. 821-7535 
Pine Street Eatery 
136 Pine St. 886-3501 
Riverwalk 
35 Railroad Square 
578-0200 
Shorty’s 
48 GusabelAve. 

8824070 
Slade’s Food & 

Spirits 

4 W. Hollis St. 

886-1344 


Stella Bln 

70 E. Pearl St. 578-5557 

Unums 

47 E. Pearl St. 821-6500 
Villa Banca 
194 Main St. 598-0500 
Wicked Twisted 
38 East Hollis St. 
577-1718 

New Boston 

Molly’s Tavern 

35 Mont Vernon Rd 
487-2011 

New London 

Flying Goose 

40 Andover Road 
526-6899 

Newington 

Paddy’s 

27 International Drive 
430-9450 

Newmarket 

KJ’s Sports Bar 

22 North Main St. 
659-2329 

Lamprey River Tavern 

110 Main St. 659-3696 
Stone Church 

5 Granite St. 659-7700 

Newport 

Salt Hill Pub 

58 Main St. 863-7774 

Peterborough 

Harlow’s Pub 

3 School St. 924-6365 

Waterhouse 

18 Depot St. 547-8323 

Plaistow 

Crow’s Nest 

181 Plaistow Road 

974-1686 

Racks Bar & Grill 

20 Plaistow Road 
974-2406 
Sad Cafe 
148 Plaistow Rd. 
382-8893 

Portsmouth 

Agave Mexican Bistro 

111 State St. 427-5300 
Blue Mermaid Island 
409 The Hill 427-2583 
British Beer Company 
103 Hanover St. 

501-0515 

Caffe Kilim 
163 Islington St. 

436-7330 


Coat of Arms 
174 Fleet St. 431-0407 
Daniel Street Tavern 
111 Daniel St. 430-1011 
Dolphin Striker 
15 Bow St. 431-5222 
Fat Belly’s 
2 Bow St. 610-4227 
Grill 28 

200 Grafton Road 433- 
1331 

Harbor’s Edge 
250 Market St. 431-2300 
Hilton Garden Inn 
100 High St. 431-1499 
ditto’s Supersteak 
3131 Lafayette Road 
436-9755 

Martingale Wharf 

99 Bow St. 431-0901 
MoJo’s BBQ Grill 

95 Breweiy Ln 436- 
6656 

Oar House 
55 Ceres St. 436-4025 

Portsmouth Book & 
Bar 

40 Pleasant St. 427- 
9197 

Portsmouth Gas Light 

64 Market St. 430-9122 
Portsmouth Pearl 
45 Pearl St. 431-0148 
Press Room 

77 Daniel St. 431-5186 
Red Door 

107 State St. 373-6827 
Redhook Brewery 

I Redhook Way 430- 
8600 

Ri Ra Irish Pub 

22 Market Sq 319-1680 

Rudi’s 

20 High St. 430-7834 
Thirsty Moose 

21 Congress St. 
427-8645 

Raymond 

Cork n’ Keg 

4 Essex Drive 
895-4474 

Rochester 

Governor’s Inn 

78 Wakefield St. 332- 
0107 

Lilac City Grille 

103 N. Main St. 332- 
3984 

Smokey’s Tavern 

II Farmington 330- 
3100 


Salem 

Black Water Grill 

43 Pelham Rd 
328-9013 
Coffee Coffee 
326 S Broadway 
912-5381 

Jocelyn’s Lounge 

355 S Broadway 
870-0045 

JT’s Bar and Grill 

326 S. Broadway 
893-4055 

Sayde’s Restaurant 

136 Clufif Crossing 
890-1032 
Varsity Club 
67 Main St. 898-4344 

Seabrook 

Castaways 
209 Ocean Blvd 
760-7500 
Chop Shop 
920 Lafayette Rd 
760-7706 

Master McGrath’s 

Route 107 474-6540 

Somersworth 

Brewster’s 
2 Main St. 841-7290 

Sunapee 

One Mile West Tavern 

6 Brook Road 
863-7500 

Sunapee Coffee House 

Rte. 1 1 Lower Main St. 
229-1859 

Tilton 

Black Swan Inn 

354 W Main St. 

2864524 

Warner 

Local 

2 E Main St. 456-6066 

Weare 

Boondocks Tavern 

487 S Stark Hwy 
529-7747 

Windham 

Castleton 

92 Indian Rock Road 
800-688-5644 
Common Man 
88 Range Road 
898-0088 

Jonathon’s Lounge 

Park Place Lanes, 

Route 28 800-892-0568 


Belmont 

Lakes Region Casino: DJ RUSS 

Concord 

Makris: Stuck in Time Band 
Tandy's: DJ Iceman Streetz 
True Brew: Back On The Train 

Dover 

Asia: DJ Shadow Walker 
Fury's: Van Burens 
Sonny's: Harrington Saints, 
Lenny Lashley, The Damn 
Garrison, Guns of Brighton 


Top of the Chop: Funkadelic 
Fridays 

Epping 

Holy Grail: Matt Gelanis 
Telly’ s: Chris Cavanaugh 

Gilford 

Patrick's: Johnny Angel 

Goffstown 

Village Trestle: Delanie 
Pickering 


Hampton 

Savory Square: Chris Hayes 

Hillsborough 

Turismo: Rippin' E Brakes 

Hooksett 

Asian Breeze: DJ Alban 

Laconia 

Pitman's: Jeremy Wallace 

Londonderry 

Coach Stop: Joe McDonald 



• Cakes 

• Limousines 

• Bridal Fashions 

• Tuxedos 

• Health & Beauty 

• Disc Jockeys 

• Florists 

• Honeymoons 

• Photobooths 

• Photographers 

• Specialty Lighting 

• And Much More! 


us for an afternoon of food, fun 
and door prizes, and also meet the 
areas most popular wedding vendors! 
One lucky bride or groom to be will win 

$500 cash! 

Pre-register for ONE FREE 
ticket per engaged couple. 
www.PortsmouthHarborEvents.EventBrite.com 
All other guests - $5.00 at the door 


Portsmouth Harbor Events 

Bridal Show 

Sunday, October 19th 12pm-3pm 







40 + YEARS! 

Visit a real record/cd store. 



■oBESTwusicStote 

AVeats Running 


2 S. Main St, Concord, 224-6700 
PitchforkRecordsConcord.com 
Find us on Ebay under: Cocosteam 


Gift Certificates Available 


2013 


Ne4AA \ 

SeieciUui^ 

Go4fupxAci 


> V 


NEW RECORDS & 


USED RECORDS 
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Tired of Spending Hundreds a Month on Smokes? 

We invite you to try 

the alternative Iilaw ^;Mil N 


Check out our premium juice lines ^ 


' I'l'iii' lA|iiTl\iii— Uci Iniiiii I iL>iii 


341 Amherst St, Nashua 1 402-21 1 5 

(between Five Guys & Orange Leaf) ^ 

www.madvapesnashuaxomy|]| 




Like Us On 

facebook 


Text "Haven" to 51660 


105 S. Willow St Manchester 1 603-518-8872 1 SmokersHavenNH.com 


Huge Selection! 
Great Prices! 

Vape 


E-Vapes 
E-Cigs 
E-Juice 
MODS 
Hookahs 
Shisha 
Glass Pipes 
Smoking Accessories 


2nd Location 
Opening Soon in 

NASHUA! 


Hookah 


GET PAID TO 

QUIT 

SMOKING 

Volunteers will complete computer 
tasks and questionnaires. 

This is a research study conducted by The 
Geisel School of Medicine at Dartmouth 
and the University of Vermont. 


FOR MORE INFORMATION 

CALL TOLL-FREE 855-290-2822 
ASK ABOUT THE EFFECTS OF 
QUITTING SMOKING STUDY 


VAPES & SMOKING ACCESSORIES 


NITE MUSIC THIS WEEK 



NEW SEASON 

A special treat as Harvey Reid and Joyce Ander- 
sen kick off the 2014-2015 season at Simple 
Gifts Coffeehouse (UU Church, 58 Lowell St., 
Nashua) on Saturday, Oct. 4 at 7:30 p.m. 

Reid and Andersen have combined their tal- 
ents to create one of the most potent duo 
teams in acoustic music. Both are gifted instru- 
mentalists, strong and versatile singers, prolific 
songwriters, and comfortable in a dizzying array 
of styles of Roots & American music. Expect to be 
delighted by their razor-sharp harmonies and peerless 
instrumental work. Tickets $16 - uunashua.org/simplegi. 


Whippersnappers: Last Kid 
Picked 

Manchester 

Breezeway: DJ Mckay NRG Dance 
British Beer: Mugsy 
Club 313: DJ Bob 
Derryfield: Last Laugh 
Drynk: DJs Jason Spivak & 
Sammy Smoove 

Element: Dance Party, DJ Smallz 
Fratello's: Paul Luff 
Murphy's: Triple Tantrum 
Penuche's: VulGarrity 
Raxx: DJ Mike 
Shaskeen: The Joshua Tree 
Shorty's: Steve Tolley 
Spare Time: One Fine Mess 
Strange Brew: Erin Harpe 

Milford 

Clark's: Wooden Soul 
Tiebreakers: Steve Tolley 

Nashua 

Arena: DJ Danjah 
Country Tavern: Ted Solovicos 
Peddler's Daughter: JiveKats 
Riverwalk Cafe: Lowest Pair 
Stella Bln: Gentleman Outfit 

Newmarket 

Stone Church: Mail the Horse 

Peterborough 

Harlow's: 01 Factory 

Plaistow 

Sad Cafe: Sic Vita/7 Birches/Like 
Changing Seasons/Under Fire 


Portsmouth 

Blue Mermaid: Saturday Giant 
Fat Belly's: DJ SKD 
Martingale Wharf: Jimmy and 
Marcelle 

Oar House: Bob Arens 
Portsmouth Book & Bar: The 

Modem Grass 

Portsmouth Gaslight: Drew 
Yount & Small Soldiers 
Press Room: Yam 
Red Door: Fux Groove 
Rudi's: Mike Stockbridge Trio 
Thirsty Moose: The Pop Disaster 

Salem 

Black Water Grill: Rick Breton 
& Crew 


ity/Order of Thieves/The Screen 
Fury's: Tmffle 
Sonny's: Richie Birkenhead/ 
Garrett Klan/Alcoa 

Epping 

Holy Grail: Rob & Dan 
Telly’s: MB Padfield 

Epsom 

Circle 9: Nashville Rash 

Gilford 

Patrick's: George Fodge 

Goffstown 

Village Trestle: Napoleon in 
Rags 


Seabrook 

Chop Shop: Doubleshot Boston 

Sunapee 

Sunapee Coffee House: Kenny 
Welland & Brad Myrick 


Saturday, Oct. 4 


Bedford 

Shorty's: Joe McDonald 

Concord 

Tandy's: DJ Iceman Streetz 
True Brew: Yourband.info Solo 
Night 

Dover 

Asia: DJ Shadow Walker 
Dover Brickhouse: Dave Gut- 
ter/Kate Redgate/Rev Todd 
Seely/Tim McCoy/Mr. Personal- 


Hampton 

Savory Square Bistro: Mel & 
John 

Hooksett 

Tap House Grille: Brickyard 
Blues 

Laconia 

Baja Beach Club: DJ 
Pitman's: Farry Gamer Blues 

Londonderry 

Coach Stop: Steve Tolley 
Whippersnappers: Wildfire 

Manchester 

British Beer: Element 78 
Club 313: Divas Gone Wild w/ 
Mercadies 

Derryfield: Hypercane 


COMEDY THIS WEEK AND 


Thursday, Oct. 2 


Concord 

Capitol Center: Brian 
Regan 

Portsmouth 

Gas Light: Rob Steen 
Comedy Showcase 


Friday, Oct. 3 


Newmarket 

Stone Church: Dan 

Boulger/Josh Day/ 
Shawn Carter/Paul 
Hunt/Ian Stuart 


Portsmouth 

Music Hall: Second 
City: 55th Anniversary 
Tour 


Saturday, Oct. 4 


Manchester 

Headliners: Larry 
Myles 

Plaistow 

Sad Cafe: Owen 
Jones/Ricard Chase/ 
Logan Tarzan 


BEYOND 

Portsmouth 

Gas Light: How Men 
Think w/ Jay Grove, 
Steve Scarfo, Tony 
Moschetto, Paul 
I Landwehr, Josh Day 


Sunday, Oct. 5 


Portsmouth 

Music Hall: Ron 

White 


Monday, Oct. 6 


Concord 

Penuche’s: Punchlines 
Open Comedy 


[Wednesday, Oct. ^ 


Dover 

Cara: Short Show 

Manchester 

Murphy’s Taproom: 

Laugh Free Or Die 
Open Mic 
Shaskeen: Chris 
O’Connor/Sam Ike 


Thursday, Oct. 9 


Londonderry 

Tupelo Music Hall: 

Corey Rodrigues, 
Alingon Mitra, Matt 
Barry 
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THE WORD 

QOLDNH 
TO 90210 

TQ.WIN 


VIP PARTY 


DAIL^ 

11:30 

Through 

FRTDAV 


OPEN SEVEN DAYS A WEEK 

390 South River Road | Bedford, NH | 603.668.7444 

WW\A/. THEGOLDCLUBS.COM 


At Drynk we strive to be welcoming to 
dll of Manchester's communities and we 
work hard to be as inclusive as possible. 

Although we have a dress code at our 
night club, we want to be clear that 
everyone is welcome to join us and 
contribute to making our establishment a 
first class club. 

If in the past we have conveyed a different 
message we apologize. Please accept our 
promise that we welcome diversity and 
hope to see you enjoying our club. 



^^0 kangertecK 


The Kayfun 3.1 is a rebuildable atomizer 
constructed from soUd stainless steel. The 
Kayfun uses adjustable airflow and a 
chamber that houses your wick and coil 
to enhance the flavor of your juice. $41.99 


Kamry KIOOO Pipe 
Mod Kit. Includes 2 
18350 batteries and 
a charger, as well as 
a 3.5ml clearomizer. 
$59.99 


The Vision Spinner It 
is a IdOOmAh variable 
voltage battery that is 
durable, dependable 
and attractive. $29.99 


This Aspire Premium Kit 
comes with an Aspire Cr-W+ 
lOOOmAh battery and a Aspire 
Nautilus mini, one of the leading 
tanks on the market right now. 
This ultra high quaUty kit also 
comes with a charger and 5 
replacement coils. $69.99 


HUGE SELECTION 
OF E- JUICE 


This week try 

Tangerine Dream 


White Mountain 
Vape Comp any 

• r^ClGARETTES^E- JUICE AND 



whitemountainvape.com 


UVFO UVFU -2044 
over the^anchester Line, Community Plaza, 

1100 Hooksett Road, 
Hooksett 
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Patriot Home 
Improvement 
Services 

Interior Painting, Bathroom 
Remodeling, Ceramic Tile, 
Carpentry and much More. 
Call Gerry Gamache 

703-6422 gerrybg@comcast.net 


Please, 

say 

your^ 

thoughts. 

|spvvousav.com 

Essavyousayicom 

Essayyousay.cpm 


LEE'S 

TREE 

SERVICE 


40 Years 
Experience 

Fully Insured 

375 Franklin Rd 
Salisbury, NH 03268 

603-648-2975 


Manny's Trucking 

House Hold Moving 

Local or Long distance 


Let us do the 
packing 

Junk Removal 


We will remove 
anything 
anywhere 

No job too big 
or too small 


Call Manny 

603-889-8900 


HOMECHOICENH 

WORKBOOK 

Do you or a mature 
family member 
need help with your 
housing options? 


Call Rick 603-472-5902 


WANTED 
DIABETIC 
TEST STRIPS 
Will pay up to 
^15.00 per box. 
Call 603-623-3954 


OVER 2000 

BROKEN-IN TIRES 


Many Set of 4 


CANON TIRE 

802-674-5600 


NEW TIRES TOO! 


A C I— I Autumn 
Psychic 
FOR CARS Fair 


Any Condition! 

We Pay 
Top Dollar 


Get Cash-Same Day 


1603 - 286 - 22 ^ 

n 


.•Soap** 
BubbV 

La undrom at 

FREE COFFEE 
& DANISH 

MONDAY-FRIDAY 

yAM_gAM 

Bring your laundry and 
breakfast is on the house! 

15 Mill Falls Rd 
Pembroke, NH 


Sat, Oct 4 , 2014 

TIME: 9:30AM - 5:00PM 
HAMPTON INN 
407 Amherst St, Exit 8, 
Nashua NH 


FREE GENERAL 
ADMISSION! 

NATIONALLY KNOWN 
PSYCHICS & A 
MARKETPLACE! 

www.LOVINGLIFEEXPO.coM 

FOR DETAILS 


BEST 

SELECTION OF 
MOTORCYCLE 
APPAREL 

Jackets ~ Chaps ~ Vests 
Gloves & Accessories 
US/Imported products 
Motorcycle Boots 

(603) 463-5591 



LOW SINGING VOICE? 

WE NEED YOU! 

Bring your LOW VOICE to our Fall 1 
Open Rehearsals any Monday evening ' 
at 7pm at 83 Hanover St., 3rd floor, across from 
the Palace Theater. (FREE parking at Citizen's Garage.)! 


RiOiji^ 

Chorus.' 


Find out more about us on 
meetup.com and profilechorus.org. 


YOUR 

AD HERE! 

Are your aches 
and pains 
getting you down? 

CALL; 

625-1855 

extension; 25 

Massage and Bodywork by Tammy 
Concoid, NH 

Call today (603)-290-0638 

reconnectmassage.net 

1 Tammy Podgis, lmt, ncbtmb 




877-423-6399 • 860-423-6391 • communitypapersne.com 


EMPLOYERS NEED 
WORK-AT-HOME MEDICAL 
TRANSCRIPTIONISTS! 

Get the online training 
you need to fill these 
positions with Career Step’s 
employer-trusted program. 
Train at home to work at 
home! Visit CareerStep. 
com/NewEngland to start 
training for your work-at- 
home career today. 

CASH FOR CARS: 

Any Make, Model or Year. 
We Pay MORE! Running or 
Not, Sell your Car or Truck 
TODAY. Free Towing! Instant 
Offer: 1-800-871-0654 


WARM WEATHER IS YEAR 
ROUND IN ARUBA. 

The water is safe, and the 
dining is fantastic. Walk out 
to the beach. 3-Bedroom 
weeks available. 

Sleeps 8. $3500. Email: 
carolaction@aol.com for 
more information. 

NORTHERN NEW YORK 
LAND SALE 

9 acres $11,500-138 
acres $65,500. Hunting, 
Building and Camp 
lots. We have it all. Call 
315-854-3144 or www. 
CurranDevelopment.com 


FOR SALE: 1600 SQ. FT. 
RETAIL/ COMMERCIAL 
BUILDING WITH SMALL 
HOUSE 

Exit 34 1-87, NY. Now 
Ice Cream/Food. Would 
Make Great Used Car Lot/ 
Specialty Shop. Call 518- 
834-9900. 


TAKE VIAGRA/CIALIS? 

40 100mg/20mg Pills, for 
only $99! Plus 4 BONUS 
Pills FREE! #1 Male 
Enhancement! Discreet 
Shipping 1-888-797-9013 


REACH ^^"•>«499 


700,000+ 

H9MES 

(That’s a Lot!) 


(That’s Cheap!) 

Run this size ad for one week 
and your ad will reach 
700,000+ homes throughout 
New England for only $ -499 
Call June (NOW!) at 

Community Papers of New England 

PLUS, GET A FREE CLASSIFIED! 7-42 3-0399 


WONDERFUL 


Nashville-based artist Cory Branan will perform 
on Saturday, Oct. 4, 9 p.m. at Shaskeen Pub 
(909 Elm St., Manchester). There’s a timeless 
craftsmanship on his new release The No-Hit 
Wonder, with deceptively simple songs about 
love and home, losses and dreams. The pull 
of settling down and push of life’s unavoidable 
unsettlings inform much of the record, which 
navigates the lows while celebrating the highs with 
fresh urgency. It’s both a celebratory anthem of the 
world-weary, undefeated underdogs of the world, and a 
coming to terms with the cards life has dealt you. 


Element: Dance Party with DJ 
Smallz 

Fratello's: Lachlan Macleam 
Midnight Rodeo: The Dan 
Morgan Band 

Milly's: Last Band Standing 
Murphy's Taproom: Mugsy 
Penuche's: Formula 5 w/ The 
Jauntee! 

Raxx: DJ Mike 
Shaskeen: Cory Branon 
Spare Time: Talon 
Strange Brew: Tammy Lynn & 
Myles High 

Wild Rover: Paul Rainone, 
Copeland Draper 

Nashua 

Arena: Wildside 
Boston Billiard Club: DJ 
Anthem Throwback 
Country Tavern: Tom 

Rousseau 

Riverwalk: Lookie Lookie 

Peterborough 

Harlow's: Dub Apocalypse 

Portsmouth 

Blue Mermaid: Rob Thomas 
British Beer: Chuck & John 
Fat Belly's: DJ Provo 
Martingale Wharf: Datacet 
featuring B Cap 
Oar House: Don Severance 
Gaslight: Phil & The Blanks 
Press Room: Seth Yacavone 
Band 

Rudi's: Mike Effenberger Trio 
Thirsty Moose: Superfrog 


Sunday, Oct. 5 


Dover 

Cara: Irish Session w/ Carol 
Coronis & Ramona Connelly 

Dover Brickhouse: Erich 
Kruger 

Sonny's Tavern: Sonny's Jazz 
Series w/ Jared Steer 

Londonderry 

Whippersnappers: Karen 
Grenier 


Manchester 

Derryfield: Hypercane 
Drynk: Beach Bash w/ Sammy 
Smoove 

Jam Factory: Xgum & 
Acoustic Music 
Milly's: NH Rocks for a Cure 
Murphy's Taproom: Circus 
Shaskeen: Rap night, Industry 
night 

Strange Brew: Jon Ross/One 
Big Soul - Sit Session 

Meredith 

Giuseppe's: Open Stage with 
Lou Porrazzo 

Nashua 

Riverwalk Cafe: Mandolin 
Orange 


Drynk: Sammy Smoove & DJ 
Gera 

Fratello's: Brian Gray 
Murphy's Taproom: Brad 
Bosse 

Raxx: DJ Mike 

Strange Brew: Peter Parcek 

Merrimack 

Homestead: Paul Luff 

Newmarket 

Stone Church: Dave Talmage 
Bluegrass 

Portsmouth 

Blue Mermaid: Honky Tonk 
w/ Seldom Playwrights 


Wednesday, Oct. 8 



Dover 

Portsmouth 

Fury's: Red Sky Mary 

Press Room: Keelan Donovan 

Sonny's Tavern: Today is the 

Red Door: Zak Smith (Hush 
Hush) 

Day/Lord Mantis/KYOTY 

Rudi's: Jazz Brunch - John 

Gilford 

Hunter 

Patrick's: Justin Jaymes 

Monday, Oct. 6 

1 Manchester 

Manchester 

Drynk: Three Kings w/ Midas, 

Fratello's: Rob Wolfe 

Miles Deep & Pharoah 
Fratello's: Nate Comp 

Newmarket 

Murphy's Taproom: Brandon 

Stone Church: Stormy 

Lapere 

Mondays hosted by the Wild 
Eagles Blues Band 

Strange Brew: Jerry Short 


Merrimack 

Portsmouth 

Jade Dragon: Copacabana 

Dolphin Striker: Old School 
Press Room: Ken Ormes 

Salsa Night 

Ri Ra: Oran Mor 

Nashua 

Killarney's: Kieran McNally 

Tuesday, Oct. 7 

1 

Dover 

Portsmouth 

Fury's: Tim Theriault 

Press Room: Goats In Trees/ 

Sonny's: Soggy Po' Boys 

Ian McFeron & Alisa Milner 
Red Door: Red On Red w/ 

Londonderry 

Evaredy (Ladies Night) 

Whippersnappers: VJ Mark/ 

Ri Ra: Irish Wednesdays w/ 

DJ Box 

Great Bay Sailor 

Rudi's: Dimitri on Piano 


Manchester 

CK's Grill: 40s & 50s Music 


GET THE CROWDS AT YOUR GIG 

Want to get your show listed in the Music This Week? Let us know all about 
your upcoming show, comecdy show, open mike night or multi-band event by sending all the 
information to music@hippopress.com. Send information by 9 a.m. on Friday to have the 
event considered for the next Thursday’s paper. 
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NITE CONCERTS 

Bank of New Hampshire 
Pavilion at Meadowbrook 72 

Meadowbrook Lane, Gilford, 
293-4700, meadowbrook.net 
Capitol Center for the 
Performing Arts 44 S. Main St., 
Concord, 225- 1111, ccanh.com 
The Colonial Theatre 95 Main 
St., Keene, 352-2033, 
thecolonial.org 
Dana Humanities Center at 
Saint Anselm College 100 Saint 
Anselm Drive, Manchester, 641- 
7700, anselm.edu/dana 
The Flying Monkey 
39 S. Main St., Plymouth, 536- 
2551, flyingmonkeynh.com 
Hampton Beach Casino Ball- 
room 169 Ocean Blvd., Hamp- 
ton Beach, 929-4100, 
casinoballroom.com 


• Brian Regan Thursday, Oct. 2, 
8 p.m. Cap Center 

• Dar Williams Thursday, Oct. 2, 
8 p.m. Colonial Theatre 

• BoDeans Friday, Oct. 3, 7:30 
p.m. Flying Monkey 

• The Mystix Friday, Oct. 3, 8 
p.m. Tupelo 

• Second City: 55th Anniver- 
sary Tour Friday, Oct. 3, 8 p.m. 
Music Hall 

• Red Sky Mary with Watts 

Friday, Oct 3, 7 p.m. Rochester 
Opera House 

• Paul D'Angelo Saturday, Oct. 
4, 8 p.m. Tupelo 

• Los Lonely Boys Saturday, Oct 
4, 7:30 p.m. Flying Monkey 

• Ron White Sunday, Oct. 5, 8 
p.m. Music Hall 

• Stryper Sunday, Oct. 5, 8 p.m. 
Tupelo 

• Comedy - Corey Rodrigues, 
Alingon Mitra, and Matt Barry 
Thursday, Oct. 9, 8 p.m. Tupelo 

• Ryan Montbleau Friday, Oct. 
10, 8 p.m. Tupelo 

• Carlene Carter Friday, Oct. 10, 
8 p.m. Music Hall Loft 

• Step Crew Friday, Oct 10, 8 
p.m. Colonial Theatre 

• Voices of the '03 Friday, Oct. 
10, 8 p.m. Cap Center 

• Paula Poundstone Saturday, 
Oct. 11, 8 p.m. Cap Center 

• Ziggy Marley Saturday, Oct 1 1 , 
8 p.m. Casino Ballroom 

• John Hiatt Solo Saturday, Oct 


Leddy Center 38c Ladd’s Lane, 
Epping, 679-2781, 
leddycenter.org 

Lowell Boarding House Park 

40 French St., Lowell, Mass., 
lowellsummermusic.org 
Lowell Memorial Auditorium 
East Merrimack Street, Lowell, 
Mass., 978-454-2299, 
lowellauditorium.com 
The Middle Arts & Entertain- 
ment Center 316 Central St, 
Franklin, 934-1901, 
themiddlenh.org 
The Music Hall 28 Chestnut 
St., Portsmouth, 436-2400, 
themusichall.org 
The Old Meeting House, 1 
New Boston Road, Francestown 
Palace Theatre, 80 Hanover St., 
Manchester, 668-5588, 
palacetheatre.org 


Prescott Park Arts Festival 

105 Marcy St., Portsmouth, 
prescottpark.org, 436-2848 
Rochester Opera House 31 
Wakefield St., Rochester, 

335-1992, 

rochesteroperahouse.com 
Stockbridge Theatre 
Pinkerton Academy, Route 28, 
Derry, 437-5210, 
stockbridgetheatre.com 
Tupelo Music Hall 
2 Young Road, Londonderry, 
437-5100, tupelohall.com 
Verizon Wireless Arena 555 
Elm St., Manchester, 644-5000, 
verizonwirelessarena.com 
Whittemore Center Arena, UNH 
128 Main St., Durham, 862- 
4000, whittcenter.com 


11, 7:30 p.m. Flying Monkey 

• Hey Nineteen (Tribute to 
Steely Dan) Sunday, Oct 12, 7:30 
p.m. Flying Monkey 

• Gary Hoey Sunday, Oct 12, 8 
p.m. Tupelo 

• Mikaela Davis Sunday, Oct. 12, 
8 p.m. Cap Center 

• Judas Priest Tuesday, Oct 14, 8 
p.m. Tsongas Center 

• Empty Hearts Thursday, Oct 
16, 8 p.m. Tupelo 

• The Tubes Friday, Oct. 17, 8 
p.m. Tupelo 

• Milk Carton Kids & Sarah 
Jarosz Friday, Oct. 17, 8 p.m. 
Cap Center 

• Chad & Jeremy w/ Peter 
Asher Saturday, Oct. 18, 7:30 
p.m. Flying Monkey 

• Boz Scaggs Sunday, Oct. 19, 8 
p.m. Cap Center 

• Sonny Landreth Sunday, Oct. 
19, 8 p.m. Tupelo 

• Robin Trower Wednesday, Oct. 

22, 8 p.m. Tupelo 

• Eric Church w/ Dwight 
Yoakam Thursday, Oct. 23, 7 
p.m. Verizon Wireless Arena 

• David Knopfler Thursday, Oct 

23, 8 p.m. Tupelo 

• Black 47 Friday, Oct. 24, 8 p.m. 
Tupelo 

• Darlingside Friday, Oct. 24, 8 
p.m. Music Hall Loft 

• Maria Muldaur Saturday, Oct. 
25, 8 p.m. Tupelo 

• Sean Hayes Thursday, Oct. 9, 8 


p.m. Music Hall 

• Air Traffic Controller Satur- 
day, Oct. 25, 8 p.m. Music Hall 

• Marshall Tucker Band Sat- 
urday, Oct 25, 7:30 p.m. Flying 
Monkey 

• Dusty Gray Band & Pat and 
the Hats Saturday, Oct 25, 8 p.m. 
Cap Center 

• George Benson Sunday, Oct. 
26, 8 p.m. Music Hall 

• A Simple Complex Sunday, Oct 
26, 8 p.m. Cap Center 

• Anna Nalick Thursday, Oct. 30, 
8 p.m. Tupelo 

• Dirty Heads w/ Rome Friday, 
Oct 31, 8 p.m. Casino Ballroom 

• Jim Weider's Project Percola- 
tor Friday, Oct 31,8 p.m. Tupelo 

• Renaissance Saturday, Nov. 1, 
8 p.m. Tupelo 

• Tommy Castro & Sugar Ray 
Norcia Saturday, Nov 1, 7:30 
p.m. Flying Monkey 

• Under the Streetlamp Sunday, 
Nov 2, 8 p.m. Cap Center 

• Steven Wright Sunday, Nov 2, 
8 p.m. Cap Center 

• Ritchie Kotzen Monday, Nov 
3, 8 p.m. Tupelo 

• Mavericks Wednesday, Nov. 5, 
8 p.m. Music Hall 

• Lyle Lovett Thursday, Nov 6, 8 
p.m. Colonial Theatre 

• Smithereens Friday, Nov. 7, 8 
p.m. Tupelo 

• Capitol Steps Friday, Nov. 7, 
7:30 p.m. Flying Monkey 



FRIENDLY GUY 

The 15th annual Dan Zanes & Local Friends 
concerts to benefit The Friendly Kitchen, Con- 
cord’s only soup kitchen, happen Friday, Oct. 

4 at Concord High School (170 Warren St., 
Concord). Zanes, who grew up in Concord, 
started his musical career with the Del Fuegos 
and then went on to launch a career playing his 
unique brand of American roots music designed 
for kids — but equally adored by their parents and 
grandparents. His album “Catch That Train” won a 
Grammy Award in 2007. Two shows at 1 1 a.m. and 2 
p.m., tickets $10 at thefriendlykitchen.org. 



i 'i TTO 


WANIID 


r iiani'iM iBiB D 


MANCHESTER/NASHUA/ 
HILLSBOROUGH 1/2/3 
BRM APARTMENTS, 

some include H/HW.. 
Section 8 welcome start 
at $650/mo and up. call 
603-858-5191 or 603- 
232-2045. 


hippo 

prints 

\ 


FINE LADIES VINTAGE 
CLOTHING 

1920’s thru 1950’s, 
hats, purses, costume 
jewelry, perfume bottles, 
or anything related to 
Ladies. 

Call Kathy 669-1584 


professional 

printing 

quality 

speed 

convenience 


MEJ 

Construction 

General 
Carpentry & 
Remodeling 

Licensed and insured 

30 years experience 


,603-654-6959 

603.625.1855x25 1 603-554-6567 


PHLEBOTOMY AND SAFETY 
TRAINING CENTER 

273 Derry Rd., Litchfield, NH 03052 

5 week phlebotomy 
course - $800 

November Registration! 

CALL TO REGISTER TODAY! 

(603) 883-0306 


Production lead/supervisor 

(Manchester NH) 

Manchester production company is currently 
seeking a Production Lead/Supervisor 


Ideal candidate can spend long hours on their feet in a fast 
paced environment and motivate others to move quickly. 

Requirements: 

* Must have some computer (email & some excel) experience. 

* Flexibility in schedule - Mornings, nights & weekends are required. 

* Ability to move at a fast pace and manage many things all at once. 

* Lift 50-70- lbs frequently, lots of walking, standing, bending, 
twisting, and lifting. 

* Must be hands on. Hotel or food & beverage experience a plus. 

* Ability to handle hot environment / working conditions. 

Experience preferred but will train the right individual. 
Looking to hire right away. 

Compensation: $1 1 -1 5 per hour based on experience 
Email your resume or work history and desired or current salary 


helpYWS 


FOR IMMEDIATE SALE: 

2013 RAM Pick-up with 
Reese hitch, 2013 30’ 
Crusader 5th Wheel RV 
- $58,499. Inquiries call: 
(603) 448-2822 


15 PEOPLE WANTED TO 

lose up to 30lbs 
in 30 days! Doctor 
recommended products. 
Phone coaching; 1-888- 
223-0457 


Non-CDL Drivers 

(Manchester, NH) 


Commercial Laundry Service 
has openings on all shifts for 
a full time driver to deliver/ 
pick-up hotel linens 
through-out New England. 


Overall Responsibilities: 

*To deliver clean linen and other products to current customers 

* Pick up soiled linen at customer location 

* Communicate customer issues to dispatching supervisor or 
Manager 

* To accurately fill out all paperwork 

Key Areas of Responsibility: 

* Accurately complete and submit all necessary paperwork, such 
as daily log sheets, fuel receipts ...etc. 

* Delivery and pickup of clean /dirty linen, identify and removal 
of bin tags and accurately checking each bin tag to drivers route 
sheet as well as placing tags in there assigned pouch. 

* Keep work vehicles free from damage, in acceptable condition, 
and consistently clean. Employee must ensure that the vehicle is in 
proper and safe condition prior to use, and accept responsibility to 
report any damage or mechanical malfunctions that exist. 

* Employee must accept responsibility for proper use and care of 
keys, gas cards, and work phones. 

* Be willing and able to perform tasks without direct supervision 
that requires physical labor of lifting, twisting, and turning over 
50-75 lbs and push/pull bins weighting up to 200 lbs 

* Be able to work every other weekend and extra/overtime hours 
as needed according to departmental workload. 

Qualifications: 

* MUST PROVIDE CURRENT COPY OF DRIVING RECORD (less than 
60 days old) 

* DOT medical card (or able to obtain one) 

* Able to communicate in a professional manner both orally and 
in writing 

* Able to perform basic math 

* Valid drivers license and acceptable driving record 

* Able to lift twist or turn 50-75 lbs 

* Able to push/pull bins weighting up to 200 lbs 

* Excellent customer service skills 
*Must be 25 yrs or older 

Experience preferred but is not necessary. 
Will train right candidates. 

(26 ft box truck with lift gate) 

Benefits: 401 -k, paid vacation, health & dental insurance 
a fter probationary period. 

Reply with resume and Salary requirements 
NO PHONE CALLS PLEASE 


E: HR(a)SterlingLinen.com I E: HR(S)SterlingLinen.com 
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JONESIN’ CROSSWORDS BY MATT JONES 

'Tollow the Directions” — it’s aii about where 


Across 

1 Norse god of mischief 
5 Pick up and go 
9 Birth-related 

14 “Sounds like a plan!” 

15 Neighborhood 

16 Figure skater Berezhnaya 

17 Hidden video game item 


19 The first of Weird ATs 2014 
parodies 

20 Dull 

21 “The Fatal Gift” author Waugh 

23 Is down with 

24 “Rendezvous With ” (Arthur 

C. Clarke novel) 

26 Dignify 



28 Modem composer known for 
4’ 3 3” of quiet 

32 Where Noah’s Ark landed 

35 1860s presidential nickname 

36 Become notable, like a hashtag 

38 Pirate’s spoils 

39 History, with “the” 

41 Peak performance? 

43 Suddenly lose it 

44 Love, in Dijon 

46 Patrick of “Almost Famous” 

48 Provoked feeling 

49 Not so nice feeling 

5 1 One of the Arquettes 
53 Word before pillow or mg 

55 Geographical septet, supposedly 

56 “Hush your mouth” 

58 Gazillions 

60 Guitarist’s position that also 
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includes D# and F# 

64 2000s teen drama whose opening 
theme was “California” 

66 Meme caption with Captain 
Picard and a Singer machine 

68 Mr. Jeter 

69 Peace Prize winner Wiesel 

70 “Dark Angel” star Jessica 

7 1 Vehicles with no-wheel drive 

72 Almost there 

73 Filly color 

Down 

1 “In of flowers...” 

2 Mideast monarchy 

3 Band whose frontman claims that 
rock is dead 

4 Summer office worker 

5 Run-D.M.C. song that asks “Why 
ya buggin’?” 

6 Valuable rock 

7 “Luka” singer Suzanne 

8 USPS symbol 

9 Food label unit 

10 mode 

11 Company that owns Dirt Devil 
and Hoover appliances 

12 “(You’re) Having My Baby” 
songwriter 

13 Chips with a “Do Us a Flavor” 
contest 

18 Not just close 


22 Metric system prefix 
25 The Aquarius 

27 Thailand neighbor 

28 Country split into prefectures 

29 Time’s Person of the Year for 
2008 and 2012 

30 Response after searching all over 
the house for the dog, perhaps 

3 1 Become, eventually 

33 2600 console maker 

34 Aggressive and impatient 

37 “Ballet Rehearsal” artist Edgar 
40 Bum 

42 Brew with fewer calories 
45 Tries again with pool balls 
47 Actress Lords or Bingham 
50 It bought CompuServe 
52 1987 Beatty/Hoffman flop 
54 All of New Hampshire’s congres- 
sional delegation, at the moment 

56 Norms: abbr. 

57 “Falling Up” poet Silverstein 
59 Story 

61 Capital home to the Vikingskip- 
huset museum 

62 Country artist McEntire 

63 Edwards of the Carolina Panthers 
65 UK reference 

67 Sorento automaker 

©2014 Jonesin ’ Crosswords 
( editor@jonesincros swords, com ) 



ST. VINCENT DE PAUL 

^THRIFT STORE 


Bedroom, Living Room, 
Kitchen Sets & Accessories 


Brand New Mattresses (inciudesFrame&BoxSet) 

KING 
*609 


TWIN 

FULL 

QUEEN 

*245 

*295 

*350 


50°^° OFF ALL CLOTHING 

EVERY WEDNESDAY AND FRIDAY 



627-1412 • Hablamos Espanol *177 Wilson St. Manchester 
Monday-Friday 10am-5pm • Saturday 11am-4pm 


Come Find the Unexpected 

CD’s • DVD’s • RECORDS • COLLECTIBLES • ELECTRONICS 



1015CANDIA RD (rear) MANCHESTER, NH .93Exit#6,Candia Road, 1/4 Mile on right 

(603) 518-5413* facebook.com/ThriftysSecondHandStuff ^ 


Mon, Tue: 10-6pni, 
Weds, Thurs, Fri: 10-8pm 
Sat 10-6pni,Sun: U-dpm 




r 


T 


HANOVER STREET, MANCHESTER, NH 
EASTSIDEPLAZANH.COM 


ALOHA RESTAURANT • DRY CLEANERS • GNC • HANNAFORD • HANOVER STREET DR. DENTAL • H&R BLOCK • NH NAILS & SPA 
NH LIQUOR &WINE OUTLET • ST. MARY’S BANK • BILL’S PET & AQUARIUM • PIZZA MARKET • POSTAL CENTER USA ‘RENT-A-CENTER • SUBWAY • 1/2 OFF CARDS 
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SIGNS OF LIFE 

All quotes are from Super Rich: A Guide 
to Having it All, by Russell Simmons, born 
Oct. 4, 1957. 

Libra (Sept. 23 - Oct. 22) In fact, if you 
were to ask me to name my happiest moment 
from those early days (or at least the ones I 
can remember), I would say it was listening 
to the final mix of ‘Sucker MC s, ” while lying 
on the floor of the Greene Street recording 
studio in Manhattan. Happiness awaits. 

Scorpio (Oct. 23 - Nov. 21) Time definite- 
ly flies when you 're locked into a pattern of 
repeating the same uninspiring activities over 
and over again. You need to break the shaek- 
les and find your flow state. 

Sagittarius (Nov. 22 - Dec. 21) One of the 
greatest obstacles standing between us and 
our ability to evolve is our tendency to behave 
like sheep. Baaaaaaa. 

Capricorn (Dec. 22 - Jan. 19) Though 
Fve never spoken to him specifically about 
it, I doubt my friend Paul Allen helped found 
Microsoft because he thought it would help 
him buy a four-hundred-foot yacht. Focus on 
the project at hand. 

Aquarius (Jan. 20 - Feb. 18) For many 
years, I held on to a lot of pain about the 
breakup. Besides being one of the acts that 
helped put Def Jam — and hip-hop — on the 
map, the Beasties were like my little broth- 
ers. We'd grown up touring, partying, and 
making music together. Outside of the profes- 
sional considerations, losing their friendship 
for a period (we 're all cool again now) was 
a tough blow. A friendship under strain will 
bend but not break, if you don’t want it to. 

Pisces (Feb. 19 - March 20) To get pure 
happiness, you 're going to have to really give 
of yourself. But with money, you can fake it 
a bit. Even if you just show the world a frac- 
tion of the sweetness and honesty that's in 
your heart, it's going to come running after 
you. Actually, “fake it” and “honesty” may- 


be don’t go that well together, but you’ll work 
something out. 

Aries (March 21 - April 19) You don 't 

have to “keep it real, " or worry about “play- 
ing yourself" whenever you feel challenged. 
Instead, the best response is always to say 
“thank you" when you're corrected, “I'm 
sorry " when someone screams on you, and “I 
love you " when you 're challenged. Try it. It’ll 
totally throw the other person off their game, 
if they have one. 

Taurus (April 20 - May 20) ...initially I 
was even extremely apprehensive about yoga 
because it made me feel so peaceful. You may 
think your yoga pants are trying to hurt you, 
but you are stronger than they are. 

Gemini (May 21 - June 20) I'm not tell- 
ing you to trade in your Manolo Blahniks for 
a pair of dusty old sandals, or your fine chi- 
na for a wooden fork and spoon. No. That 
would be silly. What you want is to trade in 
the Manolos for a fork and spoon and the 
china for the sandals. A good trade is in the 
offing for you. 

Cancer (June 21 - July 22) In other 
words, treat the moments spent scooping ice 
cream the same as the moments spent talk- 
ing to Brett Ratner. And if you run into Brett 
Ratner while you’re scooping ice cream, offer 
him some. 

Leo (July 23 - Aug. 22) If I could only find 
happiness in the moments I heard my records 
getting played, then most of the time I was 
going to be pretty miserable. But if I could 
find happiness in the rejections as well as the 
adulation, then I was going to have a pretty 
decent career. Find happiness wherever. 

Virgo (Aug. 23 - Sept. 22) There have 
been several individuals who started off 
working for me for free, or for peanuts if they 
were lucky, and today have more money and 
influence than I do. Where you start is not 
necessarily where you will end up. 
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BRETT DENNEN 

WED., OCTOBER 22* 7:30PM 


SERIES 

SPONSORS: 


EVENING 

SPONSORS: 


#RKM 


Blue Mermaid Island Grill; Clear Eye Photo 
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GEORGE BENSON 


SUN., OCTOBER 26* 7PM 


SERIES 

SPONSORS: 


EVENING 

SPONSORS: 




Avery Insurance; lOS Business 
Centers; Clear Eye Photo; 

SIS Bank; PARMA Recordings; 
Wells Fargo Advisors 



EVENING SPONSORS: Northeast Delta Dental; 
Regency Mortgage; Secure Planning, Inc. 


SEASON Carey & Giampa 

SPONSORS: 1 l t o r s 

GET YOUR TICKETS TODAY! HISTORIC THEATER/BOX OFFICE: 

28 CHESTNUT ST • PORTSMOUTH, NH • (603) 436-2400 • THEMUSICHALLORG 

Join the conversation! O/musichall O (g)musichall 
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DECEMBER 10- 14 


THE MUSIC HALL HISTORIC THEATER 


Shii 

MHiNOUIT PlAYMOl/SC 
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TICKETS ON SALE NOW! 


SERIES 

SPONSORS: 


NEWBURYPORT 

rank"'"''"”' 


Hqipo 


MEDIA 

PARTNERS: ySUIi 


THE BROADWAY MUSICAL 
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NEWS OF THE WEIRD BY CHUCK SHEPHERD 





Every Friday 1 7-llpm 

Acemtic Open fJlic Jam 
Special Quest10/3 Delame Kckering 

Sat. Oct. 4th 

napdem in Rags 

Every Sunday | Blues Jam 1 3-7pm 


25 Main St. Goffstown Village 
villagetrestle.com • 497-8230 


Frontiers of flight 

Dutch inventors Bart Jansen and Arjen 
Beltman stmek again reeently when Pepeijn 
Bruins, 13, ealled on them to help him grieve 
over his pet rat, Ratjetoe, who had to be put 
down beeause of eaneer. Having heard of the 
inventors’ work, Pepeijn asked if they eould 
please have Ratjetoe stuffed and turned into a 
radio-eontrolled drone. Jansen and Beltman, 
who had previously ereated an “ostrieheop- 
ter” and are now working on a “turbo shark,” 
ereated Pepeijn’s rat-eopter, but remain best 
noted for their epie taxidermied eat, “Orvil- 
leeopter,” ereated in 2012 (view it at nydn. 
us/lrOWmmA). 

Updates 

• How to eonfuse an Arizonan: In August, 
a state appeals eourt overruled a lower eourt 
and deeided that Thomas and Naney Beatie 
eould divoree, after all. The first judge had 
determined that their out-of-state marriage 
was not valid in Arizona beeause they were 
both women, but Thomas has had extensive 
surgery and hormone therapy and beeome a 
man although he is also the spouse who bore 
the eouple’s three ehildren, sinee he made it a 
point to retain his reproduetive organs. 

• Regulatory filings revealed in August that 
AOL still has 2.3 million dial-up subseribers 
(down from 21 million 15 years ago) pay- 
ing, on average, about $20 monthly. Industry 
analysts, far from rolling on the floor laugh- 
ing at the eompany’s eontinued sueeess with 
20th-eentury teehnology, estimate that AOL’s 
dial-up business eonstitutes a hefty portion of 
its quarterly “operating profit” of about $122 
million. 

• Commentators have had fun with the 
new system of medieal diagnostie eodes 
(denominated in from four to 10 digits eaeh) 
scheduled to take effeet in Oetober 2015, and 
the “Healtheare Dive” blog had its laughs 
in a July post. The eodes for “problems in 
relationship with in-laws” and “bizarre per- 
sonal appearanee” are quixotie enough, but 
the most “absurd” eodes are “subsequent 
eneounters” (that is, at least the seeond time 
the same thing happened to a patient) for 
events like walking into a lamppost, or get- 
ting sueked into a jet engine, or reeeiving 
bums from on-fire water skis, or having eon- 
taet with a eow beyond being bitten or kieked 
(since those eontaets have separate eodes). 
Also notable was S10.87XA, “Other super- 
fieial bite of other speeified part of neek, 
initial eneounter,” whieh seems to deseribe a 
“hiekey.” 

Recurring themes 

• More Drivers Who Ran Over Them- 
selves: In June, Robert Pullar, 30, Minot, 
North Dakota, subsequently eharged with 
DUI, fell out of his ear and was mn over by 
it. In July, Joseph Karl, 48, jumped out of 
his tmek to eonfront another driver in a road 


rage ineident in Gainesville, Florida, but 
as he pounded on that driver’s window, his 
own tmek (negligently left in gear) erept up 
and ran him over. Pullar and Karl were not 
seriously injured, but in July, a 54-year-old 
St. Petersburg, Florida, man was hurt bad- 
ly when, attempting to elimb onto the street 
sweeper that he operates for the eity, he fell 
off, and the maehine ran over his upper body. 

• For patients who are musieians, deep 
brain stimulation (open-brain) surgery ean 
provide entertainment for operating-room 
doetors as they eorreet neurologieal eondi- 
tions sueh as hand tremors. In September, 
the eoneert violinist Naomi Elishuv, who 
has performed with the Lithuanian National 
Symphony Orehestra, played for surgeons at 
the Tel Aviv Sourasky Medieal Center so they 
eould loeate the exaet spot in the brain for 
inserting the paeemaker to eontrol the hand- 
trembling that had wreeked her eareer. 

• Buddhists eontinue to believe in the 
wholesale “merey release” of living erea- 
tures, with smaller and less eonsequential 
animals making even stronger statements 
of reverenee, aeeording to a July New York 
Times dispateh from Yushu, China, deserib- 
ing the freeing of river shrimp the size of a 
fingernail elipping. These speeks of life, an 
advoeate told the Times, “eould very well be 
the reineamated souls of relatives” who per- 
ished in the 2010 earthquake that demolished 
the loeal area. “We” workers, said another, 
“have the same feelings as the fish,” allud- 
ing to his own oeeupation of “digging in the 
mud.” 

• Surgeons at the University of Arizona 
Medieal Center removed a 47-pound tumor 
from a woman’s stomaeh in April not even 
elose to being the largest ever mentioned in 


News of the Weird, but likely the only such 
large tumor appearing in a post-operative 
photograph being eradled in the arms of a 
member of the surgieal team. (The patient, 
without insuranee, had been putting off the 
surgery for months, whieh allowed the tumor 
to grow and to eomplieate the surgery but 
eredits Obamaeare with finally allowing her 
to afford the proeedure.) 

• Previous reports of obsessively vengeful 
ex-lovers seem eoneentrated in Japan, where 
some heartbroken girlfriends have relentless- 
ly harassed their exes with thousands of phone 
ealls for months after the breakup. However, 
in a September report from Rhone, Franee, a 
3 3 -year-old man was senteneed to prison for 
10 months for harassing his ex-girlfriend with 
a total of 21,807 phone ealls and texts over 
the 10 months following the split (an average 
of 73 a day). The man insisted that he only 
wanted the woman to thank him for the ear- 
pentry work he had done on her apartment. 

Least competent criminals 

Clues at the Seene: (1) Alfred J. Shropshire 
III was eharged in June with burglarizing 
a home in Lakewood, Washington, identi- 
fied by his having aeeidentally dropped at 
the seene a plaque from a loeal Mazda dealer 
naming Alfred J. Shropshire III Salesperson 
of the Month. (2) John Martinez, 68, was 
arrested for allegedly robbing a Wells Fargo 
bank in Denver in July, having been identified 
by bank personnel who remembered that the 
robber wore a blaek T-shirt with “John” on it 
and in part beeause video revealed that a sil- 
ver Honda registered to “John Martinez,” was 
waiting outside for his getaway. 

Visit weirduniverse.net. 
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EXPERIENCE 


DINNER AND A SAOW! 


flyingmonkeynh.com 



39 MAIN ST. • PLYMOUTH • FLYINGMONKEYNH.COM • (603) 536-2551 
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Express yourself in a BIG way! 
Produce fantastic oversized photo 
prints with HippoPrints. 


CALL US TODAY: 603-625-1855 ext.33 



